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► 

12. 'liujivnnmia^TiuijniiJipitin 

13. 5u *] 

14. laTa^u 
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vmo 
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2 
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4 

4 

5 

6 

9 

13 

15 

21 

37 

43 

47 

53 

55 

61 

65 

77 

81 

85 

95 
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"wi^uaa^ajfniin^Tjiflunn'ntia'ao'ivm'tiitr 
«tnnnT5Ti,f ! i^nswa'na'fWTSw'i‘a*i Taunau^nuTiflinrwaniflniu.asI/iiftj'irm na^T/imnim iwa 
iflutfeya aiufiiTn^I/niunm's^a'aanwTslna sfnwfuiJnT/iiiunn'i's tfnrhviuwB'ivm urninnTS 
un^wa-ivin's'sua'ivn's un^mn uasihstnifuffctliJ t«iJ'SsTmjulum'5anu'aaif}tuR'in"i^T/i«u'im j 5 
m , 5iJ , iSLSJUftEU/nmiB'9a'iMT5 iiarnn^tmmnawtaivmvnann^rnvmaanvmlmviinrmjnaij 
URRaiBW'i^'i aasa7ms*ua'a'5"i'5n'ia 'uansinu a-almfluifaija'lumwpin^a'JTiwtjaiiuariNRJtn 
wuo wmiat wa w JT'ftJvianvi'rsvn'am'S inyw-sa n a 

vm^a ‘‘wnvNuaR4flajfhymt/nmnnn^iiB4BnwnVtintr land tlfuli^ iOurtitI 3 
’teiEHWwaTSB'TWTs 3 tiOifi pa TpiiaaiRa'saa latawu iiasafnSma (u.aaVJvlyiXmrJa'saa) 
na^Inuunrmvi'3'q'3'iwI^sniT3ayalu'Hu^3otasju liiwa^iatuyiiJiJ'^/mrT/iim'irmTJB^ 
lJ^rDnuuimln aWf a 54 a alii 



(vmusMTsw ^usiaru) 
wa’ntnunn'sna^tmjtnrm 
n-suamiTa. 2544 





nn’?ii)UflOTdqniFi'ivi‘idlniJU ip in'i*3tioiionvii‘]lvitt 


m^eri u3um^Qm^n~^^rurinvn>3T/™unnn"3 < ?j0>3snvn < 3l,viEj 


m j s^fia 3 ja'ivn^ (Food groups) iJ^snauena 

1. Bt^wmkaswawjmivi (Cereals and products) 

2. Tin ifa?i0'3’HTj uaswaw/uuw (Starchy roots, tubers and products) 

3. tjaLmtlaanu.ik filHiiaA tmuitauvi'a uaswaw/frufi (Pulses, nuts, seeds and products) 

4. Nnuarwawmirti (Vegetables and products) 

5. wain uatwimnaw (Fruits and products) 

6. ifi« In uaswaw/Ttuvi (Meat, poultry and products) 

7. dan nk Sn^tnati ■) uarNBffitfiuwnntfn'iin (Finfish, shellfish, other aquatic animals and products) 

8. lli (Eggs) 

9. uuuatwawifajr (Milk and products) 

10. iHlB'UriFluaci.Ria'aiJ^^'sa (Spices and condiments) 

11. anvmil'^EhmuaKonvmsnui.flEn (Local mixed food dishes and one plate dishes) 

12. mjuwj'nj uasnuiwmnjn (Desserts and snacks) 

13. ou •) (Miscellaneous) 



BiiiJuasiJUnJfi'ivi'iiiT/itiunnnTttoJ.onvinilviu 


m^miJWQaan^anvmmaTifvns'M (Collection of food samples) 

1. nTJTNUNiiiriiJW'jeth'S (Sampling plan) tlnEnBpfoBnnirinwuwwfJBEmBnvm nnimuaiBan^uflsnnwn^ii0^iJ|]ii#n'n 

2. rmifiuwoBti'i'ianvm (Sampling) ihEnauerau 

- m'srinmiwiJ^jniuwnBEj'i'SUarnTiflPuSanw'iBti'i'sfiSa/nmiJiysnj 

- ?E1j5timmj«lBlh<l 

- ijawiatm ^arhlil ^aina-ilm ^a/nma-antii* 4fi3ntnfnflfrf 

- fhujiJ (thrnlfl) 

- nEi^Tipnfi^B 

- 'nimniimma stnufhnu (fhsaumsjlfl) 

* fmimsjiiuviB iito teiq'SwsnaSn t]^ariutia^ nan uaiittJiihi 

- gnd'iWB'SLlflTJwn'i? ‘Uun'matrt -snauiw ibiB'Mju nan 

3. nnn«ijriu«»Ei3BMte^oih4fnvm (Sample) ibtnauehjj 

- mnaunvmnvnaiJninfl'j 

* -stfa (Code) 

- Qormu'n'liiij'jsnBPBnTm itfniEhjBivn'SBE'WlpiirN 

- 'JEi^fhwibEnaiJuaEnSil'JEnBUBTvn'j finifluBnvmdniS^iJ 





ein'i'ioufJfiiofjfuwTvi'ijlniiu'inn'JDQoanvinnlvifj 


n'rstaanpr'iawn^a'ivn'5 (Selection and sampling of foods for analysis) 

Jan^ad^anvmfiiJizflnfluinTmiSufbul.viEy riw^awiaun^^nwa'iayimjijay intniiliitfoarm 3 uvn liijntuftta™ 
ayniiiiUftHB'flanvm riniSuanvmawsrwa^^aunu.vi^fiEtjj'uaarvi^ 2 nlan-Sp ^wa^awTBtmifomJBiJ'SEinni 6 nTarmi lurrsn] 
w'jeimiflua'ivmLiVN ^z4a«iBih4u.VMasBtri4U0iJ 1 nTaniii I'luifamimhsmfu 3 nlanfu n'Hthjmirarf'iiHiiJ wiafwd'iiSsjiJ 
unWltiMiivia {naa'3;, tj^a vnarrssfla'3 *iai) 4zaa4^ainuvi4£i:: 12 vitba raiifiii 36 vni'w 

nT5tei3ail«Q0fcm (Preparation of sample) 

wf'jBii'i'sanvi'nflinim'SQifnnrw uufl'3u»nn^si«1a>juuu Single composite sample TfliniiflfJOii'N u0#itSa'jmj«nnviana*i 
u,via4 jnTMjnutuenvid^mS ton'll uaQp't^iao'i'anwwRtfliJwnumiBaprmtBlBww'iatin'fliriBnTSTi.pmsw WmwfiiJ»jfoBsh4 §4n 
«iEW0'»a'iti'am ea nniiiJfl0miiJa4ija404mJ«n0miB4riTsanvm'ssvm4n''mwitJ»i«'}oth4ua::a''mJmuBUW''i4*] 


Duwoumi iw'saajenatn^ 

1 . Thfmuaza'ia iim^wmfltiwnfiavilaHalpaa sizwB'aeh'dwaza'ifi H^tfitffatuanBWZTiB'atmmnw riouffosiHtin4 

2. tf4tnvnjnri4viwH 

3. tfmiamamsifciifiiiJiJ^svnijUf ifainvnjn 

4. uii'S»naun'SPn4^iu^vtTpm'S 5 3if i msMviTiBpnwTia4 s j«'iPUua£a'i'ip4w 

5. w'ieui^etoumwaBU'iinif'a lUnwuvitniJ ffcltfumUAzauluQBiivi^ajit^iJ 50 - 70 a4anwiai?aa ^uuvf-a 

6. tf4«^eth4fiuw4us'3Brif ! n4 ua^4tinf0uaa'iaiaia4ijafiie5iaaa 

7. UTJ^stanfitfiotm Haehtmuju ilaqfnn iniitu^LUu 

* * 

4 • I ■*■ '" 

* t * . 

m * , . ** 

1un4tufitflu#'ja(ii'»aivmtJ'S5omiiJa^«'iuastnnTJtit4«hnsi ^stfnfoatmunpRifotnfllB^tJfisiJfiziBEja inijUtanatfaBirM 

* i 

Ilari'itvmiimleiQsnn (,nutumtmu"3u-ih 


■*■. t 

- * 





01 n ^ 'i u u h r ij pj oi h n vi ■> j l n n u t n't *i tj a o o -i w ~i c a 1 vi u 


itrnnvisw (Methods 

un (Water) 

IlI'sSu (Protein) 
llimj (Fat) 

rtHuIsL f'i'sw (Carbohydrate) 
mn (Crude Fibre) 

Itiaiym (Dietary Fibre) 
irh (Ash) 

IfHBSUHB'JBa (Cholesterol) 
UflfuSpp (Calcium) 
ylaarfafa (Phosphorus) 
iwan (Iron) 
loloau (Iodine) 
TWiwutauatufllifitJ (Vitamin 
(Thiamin) 

QpnCufjaB'S (Riboflavin) 
luatflu (Niacin) 

TBifltni (Ascorbic acid) 

tbtSjub (Alpha-tocopherol) 

■ 

ft 

* * m - 

* 4 

* ‘ . - 


of Nutrient analysis) 

TtPtviSttEBine Drying Method 11 ' 

(Nitrogen) l«ino Kjetdahl Method 121 
TifmswlAino Acid Hydrolysis uas Solvent extraction Method 3, 
B'lVnfulBinS By difference 14 ’ 
oipmzwT«tno Based on AOAC Method 1 " 

TlfmtMleEnD Enzymatic-Gravimetric Method' 61 
^LfvnrwtffiEnfi Dry Ash Method 17 ' 

IlfiTiEwIntfiS Gas Chromatographic Method 8 91 
Tt.fl'i'irtneEJOC Atomic Absorption Spectrophotometric Method 1101 
Tifn'lEtflwtlQD Vanado-Molybdate colorimetric Method 1111 
oi.f s iT - )Evft«fcn3 Atomic Absorption Spectrophotometric Method 1121 
^Lfrnrmfltnis Spectrophotometric Kinetic Assay Method 113 ’ 

A / Carotene) iinmswlRtfiS HPLC Method 114- 1B-161 

Tifli'iEwfatnc Thiochrome Method' 17 ' 18 ’ 
oinTirwUunS Spectrofluorometric Method 119-201 
Tifmrtffotno Microbiological Method 121-221 

TtnnEwlu^lJ Tbtal Vitamin C T«in3 2. 4 dinitro * phenylhydrazine Method 1231 
Ttfn'iEwltiiiJKB^UBayln-'EnTfliylB'sea (Alpha tocopherol) 

'totno HPLC Method 118- 241 






ffi'ii-iouamonairinviTjT/itiuin'iiiiooo'ivi'i'ilvio 


QSfhirjtuwarm^tf'mstf (Calculation) an-sim-BOi?! 

1. TihSu (Proteins) HiUQOi^nnwfl : 3tf j mswifO'iluT«iis>un'«viw« (Tbtal nitrogen) qtufnuurlmflfi‘3 


^BB'IVH'S 


V w 

5.95 

imwi 

■imfna 

5.83 

ufluna 

5.70 

•th'jiruad, ■irnTsw, imTj 

5.83 

rniwSo'j 

5.71 

cnaa>3 

5.46 

Brazilnut 

5.46 

Almonds 

5.18 

Nut UUBBU*1 

5.30 

timiarwawnniti'tin 

6.38 

Gelatine 

5.55 

anw'mifiwBii*) 

6.25 


2. nnituluLFWi (Carbohydrate) fntntuIfltnS By difference bb 
RTnuloLfiiw = 100 - (tin + tibmi + iutfu + ith) 

* n'wnrtfofhimnftu W^ciflam^uB'ivm'UJaijaBn 








di'i'a-tdUNwofjnJiri'iviTiiIjiTJunn'i^tiHJD'iwTi'lvitJ 


3. wa4<nu (Energy) 'Ifisnnfmenvm 3 fta TiJimu luiTu aaspiTsTiiTatfnw ifafhmtulfi fi4u 

TiJimj (Protein) iPSinru 1 ni»j twr<a44'iu 4'ttnu 4 ntaufiaa? 

Tuim (Fat) iJimtu l rnu Ttfn&mu *htnu 9 rTflUflaa? 

fi'V5lij'loi« , sn(Carbohydrate) lfltntu 1 rrni ^"itnu 4 nlaufifla? 

unrm^nufTlfisnnnniflnuQruflB^s^anwnma 3 uCfiin-numj 9sifluwa4'j'iuii4viufiti84B'ivn , 34iSfiiJ'u *j 

4. qmmufi / llJfih- (.ifiTiriu (Vitamin A / beta * carotene) 

prreja'TCfi'iuuia uafi4«suStJ 'IwEflirmttja-u'SfiUBa 

riTUfMiiifih- ufiliriu usfi'awaiilu TuTfiin^yita^iufii - ufiTinu 


dnviiufiTaLmvmn^finSmatiflsiiJflh - ufltafm iisfi'u3u«avj»rtia<j ! 3fi''isjui8 (Ibtal Retinol Equivalent wlo Total RE) 

IwnSvianw (Total RE) = TjjTfiirrl'u^a'ttifi'uaa + luTfimwuD'UiJWfi - unTsfiii 

6 


1 Retinol Equivalent (RE) 


1 microgram retinol 

6 microgram beta-carotene 

3.33 IU Vitamin A activity from Retinol 

10 IU Vitamin A activity from Beta-carotene 


Minmw) ; - = liAfifiini-nifli'isfi 

tr = trace 
Kcal = kilocalorie 
RE = Retinol equivalent 
g = gram 
mg = milligram 
ug = microgram 
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dTcuwviLRSNRiniTmVf (Cereals and products) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4-1 

Carbohydrate 

Dietfibie 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

W 

$ 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

01001 

rhmwin, Sump, uvm 

Noodle, rice, small size, dried 

350 

12.7 

5.3 

0.3 

81.4 

(0.6) 

0.3 

29 

73 




0 

0 


tr. 

tr. 

0.7 

0 

01002 

rbrnwin, ishjian. a« 

Noodle, rice, small size 

220 

45.7 

4.4 

0.6 

49.2 

(0.2) 

0.1 

12 

22 

1.9 

* 


0 

0 

* 

0 

0.01 

0.6 

0 

01003 

rimain, taiitwqi, as 

Noodle, rice, big size, fresh 

135 

67.1 

2.5 

0.8 

29.5 

(0.1) 

0.1 

10 

29 

2.7 

- 


0 

0 

- 

0 

tr. 

0.3 

0 

01004 


Noodle, rice, round, cooked 

90 

77.5 

1.4 

0 

21.0 

(0.1) 

0.1 

7 

22 

2.3 

- 


0 

0 

- 

0 

tr. 

0.1 

0 

01005 

VUU9U. uitavijjn 

Noodle, rice, round, fermented 

77 

80.7 

0.9 

0.1 

18.2 

(0.1) 

0.1 

7 

14 

0.9 

* 


0 

0 

- 

tr 

0.02 

0.4 

1 0 

01006 


Bread 

329 

20.0 

12.2 

3.3 

62.6 

(0.3) 

1.9 

22 

121 

2.0 

* 


- 

- 

*m 

0.21 

0.16 

1.4 

* 

01007 

rni4i, io% 

Rice, polished, 10% 

352 

12.8 

6.5 

0.9 

79.4 

(0.2) 

0.4 

0 

93 

1.1 

- 


- 

- 

- 

0.17 

0.40 

1.3 

- 

01008 

trnwh, 100% 

Rice, polished, 100% 

353 

12.4 

6.4 

0.9 

79.9 

(0.2) 

0,4 

0 

130 

0.9 

- 


- 

- 

m 

0.26 

0.43 

1.6 

- 

01009 

inm, 5% 

Rice, polished. 5% 

352 

12.9 

6.6 

1.0 

79.1 

(0.2) 

0.4 

0 

80 

0.7 

* 


* 

- 

* 

0.20 

0.31 

1.1 

* 

01010 . 

im\a % tflfainfnihjfi 

Rice, Vjt, B coated 

354 

12.5 

6.5 

1.1 

79.6 

0.8 

0.3 

10 

56 

tr. 

- 


- 

- 

- 

1.25 

0.97 

8.2 

* 

01011 

inm, iisjjSb 

Rice, unpolished 

358 

12.7 

6.6 

2.3 

77.6 

1.7 

0.8 

- 

66 

- , 

- 


tr 

tr. 

- 

0.34 

0.11 

1.4 

- 

01012 

imm ij4 (irifliw} 

Rice, steamed 

141 

65.4 

2.8 

0.5 

31.2 

(0.1) 

0.1 

0 

11 

0.5 

- 


• 

* 

- 

0.01 

0 

1.5 

- 

01013 

tfrnft, tlaitHm 

Rice, broken 

357 

11.8 

6.0 

1.4 

80.1 

(0.2) 

0.7 

55 

90 

1.8 

- 


* 

- 

- 

0.13 

0.10 

0.6 

* 

01014 

fmfo, ijuuem 

Rice, Chumsang variety, 

355 

12.3 

6.9 

1.1 

79.3 

0.4 

0.4 

- 

95 

- 

* 


- 

- 

* 

0.09 

0.04 

- 

* 



polished 




















01015 

ihllSI, 0"IUWJD 

Rice, Sampan variety, 

362 

11.3 

6.4 

1.8 

80.0 

0.9 

0.5 

- 

- 

* 

* i 


- 

- 

- 

0.28 

0.09 

- 

- 



polished 





















ns^T/mnrm nmoindb 









































































nmdiiMfidfjfUfiivnoI/iouinTjflOJOnnil 

(Cereals and products) 



Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

OJ 

1 

Protein 

+-» 

*2 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Trital Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

milligrams 

01016 

ihltfh. until 

Rice, Sauhai variety, polished 

356 

12.1 

6.6 

i.i 

79.8 

0.8 

0.4 






m 


0.11 

0.02 

1.5 

0 

01017 

vraniifra, vtausjtS 

Rice, Jusmin variety. 

366 

9.9 

7.0 

2.4 

79.1 

2.5 

1.6 

27 

255 

3.7 

- 

0 

0 

0.41 

0.55 

0.06 

2.8 

0 



unpolished 



















01018 

tfTlW'l, HBliiisS 

Rice, Jusmin variety, polished 

356 

12.0 

6.2 

1.1 

80.4 

0.6 

0.3 

3 

66 

tr. 

- 

- 

* 

- 

0.11 

0.04 

0.9 

0 

01019 

tmtfau'w 

Rice. Basmati variety, polished 

356 

12.2 

7.0 

1.3 

79.1 

6.0 

0.4 

14 

20 

0 

• 

* 

* 

* 

0.13 

0.04 

- 

- 

01020 


Barley 

354 

11.3 

8.3 

0.7 

78.5 

9.4 

1.2 

41 

191 

1.4 

- 

0 

0 

0 

0.24 

0.06 

0.8 

0 

01021 

lmtwfi, (wae4), So 

Com, yellow, raw 

111 

73.4 

14 

1.4 

21.1 

(0.7) 

0.7 

10 

11 

1.7 

* 

* 

* 

* 

0,11 

0,18 

1.1 

1 

01022 

TTitrtR (ImSbi), R)J 

Com, yellow, boiled 

117 

74.5 

4.3 

3.3 

17.4 

(1.3) 

0.5 

11 

47 

3.6 

- 

494 

82 

- 

0.08 

0.08 

1.5 

0 

01023 

frcita 

Italian millet 

371 

8.8 

9.8 

2.5 

77.4 

9.1 

1.5 

24 

316 

4.2 

- 

0 

0. 

0.35 

0.45 

0.11 

3.6 

tr. 

01024 

tmtftiy 

Rice, Mun-pu variety 

366 

10.8 

8.0 

2.9 

77.0 

3.6 

1.4 

18 

277 

4.1 

m 

0 

- 

0.66 

0.46 

0.06 

2.6 

tr. 

01025 

trnna 

Wheat 

365 

9.4 

12.2 

1.4 

75.9 

11.7 

1.1 

42 

190 

4.2 

* 

0 

0 

0.88 

0.69 

0.11 

2.4 

0 

01026 

qjjmnn, eti 

Wheat, germ, dried 

414 

4.3 

28.0 

9.5 

54.1 

11.0 

41 

54 

901 

6.8 

- 

0 

0 

11.30 

3.03 

0.74 

3.8 

1 

01027 

tfTjaia, rrfnj 

Wheat, bran 

358 

13.1 

19.4 

5.6 

57.5 

36.8 

4,4 

- 

- 

- 

- 

- 

- 1 

- 

2.14 

1.21 

1.2 

- 

01028 

iTHflflin 

Glutinous rice, polished 

355 

11.7 

6.3 

0.6 

81.0 

* 

0.4 

7 

63 

2.5 

- 

0 

0 

- 

0.08 

0.03 

1.8 

0 

01029 

frmirilin, imnaa^ 

Glutinous rice, unpolished 

362 

11.4 

7.4 

2.6 

77.3 

3.0 

1.3 

18 

272 

1.6 

* 

0 

0 

0.42 

0.55 

0.06 

2.4 

tL , 

01030 

intviuUT sh 

Glutinous rice, black variety 

364 

11.8 

8.2 

3.0 

76.1 

4,9 

0.9 

26 

65 

2.3 

- 

16 

3 

- 

0.55 

0.29 

0.6 

- 

01031 

4rnmf3tn, ^n. 1 S 4 

Glutinous rice, steamed 

231 

42.9 

4.1 

0.6 

52.3 

0.5 

0.1 

18 

12 

tr. 

- 

- 

- 

- 

0.03 

0.10 

1.0 

- 


newil/nitnnTJ mneuiij'rj 




























































m n n j u £3 01 o ej m <ri i vi i a 1 n fl u n n n ^ u o o o i vi n *i 1 vi i* 

^cy^mi£*£wStflrfruVi (Cereals and products) 


Food 

ID 

*■ 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

£ 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

> 

i2ft 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

01032 

1 intow 

Oat 

381 

10.6 

10.8 

5.9 

71.2 

12.3 

1.5 

43 

282 

6.5 


0 

0 

0.45 

0.59 

0.10 

4.1 

tr. 

01033 

urvtij, aw 

Noodle, wheat, fresh 

310 

27.3 

15.4 

4.4 

52.3 

(0.2) 

0.6 

78 

138 

3.0 

- 

- 

0 

- 

0.01 

0.04 

0.4 

- 

01034 

usviimdniroiJvncii 

Noodle, wheat, instant, with 

454 

4.1 

11.8 

18.4 

60.3 

(0.2) 

5.4 

- 

126 

2.4 

0 

2 

tr. 

- 

0.03 

0.05 

1.5 

** 


IPIO'llJ^, IflWJJ 

seasoning, pork flavoured 



















01035 

air, inwian 

Small sago 

348 

12.7 

0.2 

0.1 

86.6 

tr. 

0.4 

130 

12 

1.4 

- 

0 

0 

- 

0.05 

0 

0.1 

0 

01036 

taitvm 

Noodle, rice, vermicelli, dried 

349 

12.8 

6.6 

0.2 

80.2 

0.4 

0.2 

21 

47 

3.7 

- 

0 

0 

- 

0 

0 

0.9 

0 

01037 

t&jvimmrtn 

Kaset noodle,rice,dried 

359 

12.9 

6.0 

2.4 

78.3 

(0.2) 

0.4 

* 

89 

tr. 

- 

0 

0 

* 1 

* 

- 

1.5 

- 

01038 

ifluwiurmwiwaiJfn 

Kaset noodle, with dried bean 

367 

12.2 

7.5 

3.8 

75.8 

(0.2) 

0.5 

* 

70 

tr. 

* 

0 

0 

- 

- 

- 

1.1 

* 

01039 

^uvtmrwwiN8UNn 

0 

Kaset noodle, with vegetable 

365 

12.8 

6.6 

3.8 

76.1 

(0.3) 

0.7 


63 

tr. 


0 

0 




2.6 

- 


na^muimi mumntftj 
















































n nua rMisi a^vimia t w a eirnwri 

STARCHY ROOTS, TUBERS AND PRODUCTS 












“5nnLi.^i:viT7JD>3VJ‘mLP}i;wp}P)nturn (Starchy roots, tubers and products) 


Nutrient Composition per 100 g Edible Portion 


Food 

ID 

Food and Description 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

CT3 

hM 

Carbohydrate 

09 

ei-S 
« 2 
QU 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(RE) 

Vit.E 

Thiamin 

jjj 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

milligrams 

02001 

mm 

Wild yam 

143 

63.1 

2.5 

0.1 

33.1 

(0.9) 

1.2 

22 

32 

1.8 

- 

- 

- 

* 

0*09 

tr. 

0.2 

1 

02002 

mm 

Thro 

117 

! 70.0 

2.1 

0.1 

26.8 

(1-0) 

1.0 

84 

54 

- 

* 

• 

- 

* 

0.15 

0.04 

1.0 

2 

02003 

iTuum 

Yam bean 

37 

90.5 

0.9 

0.1 

8.2 

(0.6) 

0.3 

9 

16 

0.5 

* 

- 

- 

- 

0.03 

0.01 

3.0 

9 

02004 

iruwitj, ffium, maW 


78 

80.6 

0.5 

0.6 

17.7 

(0.7) 

0.6 

19 

32 

tr. 

- 

7 

1 

- 

0.04 

0.01 

1.8 

4 

02005 

uimy, witiity, mFitw 


85 

78.6 

1.1 

0.5 

18.9 

(0.6) 

0.9 

36 

27 

tr. 

* 

15 

2 

* 

0.02 

0.02 

2.4 

5 

02006 

tfuStJLiw 


64 

83.8 

0.8 

0.2 

14.7 

2.2 

0.5 

- 

- 

- 

- 

80 

13 

0.48 

0.05 

0.04 

*! 

8 

02007 

ihunn, ^Lviaa-j 

Sweetpotato. yellow 

97. 

75.2 

0.6 

0.1 

23.3 

(0.6) 

0.8 

98 

46 

- 

* 

- 

260 j 

* 

0.09 

0.02 

0.5 

34 

02008 

u ■ 4 * 

UUNT4 

Potato 

73 

82.0 

2.5 

0.2 

15.3 

(0.4) 

0 

16 

50 

1.7 

* 

- 

* 

* 

0.12 

0.04 

1.0 

41 

02009 

ijf'uehtjsvifo 

Cassava 

137 

64.8 

0.8 

0.2 

33.0 

(2.1) 

1.2 

33 

10 

0.6 

- 

* 

- 

- 

0.08 

0.02 

tr. 

60 

02010 

uurfiijsvia4, uih 

Cassava flour 

351 

12.1 

0.3 

0.1 

87.2 

0 

0.3 

84 

35 

0.9 

- 

0 

0 

- 

0.06 

0.02 

0.1 

0 

02011 

uuou 


71 

82.1 

0.9 

0.3 

16.2 

1.4 

0.5 

- 

- 

- 

- 

14 

2 

0.23 

0.05, 

0.03 

* 

5 

02012 

siq, im, in. 

Arrow roots, white 

84 

78.3 

1.7 

0.3 

18.6 

(0.7) 

1.1 

6 

66 

0.8 

- 

0 

0 

- 

0.17 

0.02 

* 

16 


wvntmfnii 



















' 

02013 

aiq, u«4, #i, 

i 

Arrow roots, red 

98 

74.7 

1.5 

0.3 

22.3 

(0.6) 

1.2 

14 

64 

0.8 

- 

tr. 

0 

* 

0.10 

0.03 

0.3 

4 


uvrKmenjj 




















02014 

inwrimR, (lmrh), a* 

Radish, fresh 

22 

93.7 

0.8 

tr. 

OO 

(0.7) 

0,7 

43 

20 

tr* 

- 

0 

0 

- 

0.01 

0.02 

0.5 

26 

02015 

tfstfnfnfmvk ifa 

Radish, salted 

47 

69.8 

1.8 

0.1 

9.8 

(2.5) 

18.5 

118 

24 

- 

- 

0 

0 

- 

0.03 

0 

0.5 

0 

02016 

lnffnrnfliiiR mm 

Radish, sweeten 

131 

58.1 

0.9 

0.3 

31.1 

(2.2) 

9.6 

81 

14 

tr. 

* 

0 

0 

- 

0.03, 

0 

0.1 

0 


no'aTrrcJtnrm rroiatnjjftj 






























































HalajiiJaomm 
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1 9 


i If WC* J 
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1 

P(r J 


wmaja® was 


Nammuni 






n m a u if m a q m ^ n J I n t) 11 n a n tf e *j a n w n ■*! w if 

w&i'lwuJKanuTJd ■wma-JKt?) rnuaswSw/fnnfi (Pulses, nuts, seeds and products) 









Nutrient 

Composition per 100 g 

Edible Portion 








Proximate Composition 

Minerals 

Vitamins 

Food 

ID 

Food and Description 

Energy 

Water 

Protein 

1 

3 

1 

j? 

o 

Diet.fibre 

{Crude fibre) 

1 

Calcium 

Phosphorus 

a 

o 

& 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(RE) 

W 

* 

S> 

Thiamin 

Riboflavin 

Niacin 

u 

4-* 

> 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

03001 

niE-ftj, Su 

Water chesnut 

93 

75.9 

3.5 

0.2 

19.3 

(0.6) 

1.1 

15 

9 

1.2 

A 

0 

0 

-K 

0.36 

0.05 

1.5 

8 

03002 

r\Ttw, m 

Water chesnut. boiled 

165 

56.7 

4.8 

0.2 

36.1 

(0.8) 

2.2 

26 

16 

1.7 

- 

0 

0 

- 

0.25 

0.03 

1.3 

- 

03003 

mz, m 


605 

3,0 

16.1 

45.4 

33.0 

(2.5) 

2.5 

- 

348 

tr. 

* 

15 

2 

* 

0.04 

- 

2.3 

* 

03004 

imeffi, f ntviqi, «u 

Chestnut, raw 

217 

46.7 

3.8 

1.8 

46.5 

(1.1) 

1.2 

- 

- 

tr. 

“ 

57 

10 

- 

- 

- 

2.1 

- 

03005 

^urn, h 

Sesame seeds, white, roasted 

697 

3.0 

26.1 

64.2 

3.6 

(4.1) 

3.1 

90 

* 

13.0 

* 

4 

Dr. 

- 

0.83 

1.54 

5 

- 

03006 

<mm, m 

Sesame seeds, white 

658 

3.9 

20.9 

57,1 

15.0 

(4.6) 

3.1 

86 

650 

7.4 

- 

0 

1 0 

- 

1.08 

0.11 

3.3 

0 

03007 

8li, urn 


569 

7.2 

16.0 

42.0 

31.7 

(19.3) 

3.1 

442 

284 

6.3 

* 

35 

6 

* 

0.49 

0.50 

1.3 


03008 

nSwfiw. fiu, iliNlwii 


600 

7.2 

16.7 

46.5 

28.6 

(16.7) 

1.0 

- 

- 

* 

- 

84 

14 

- 

0.66 

0.22 

1.3 

- i 

03009 

nfh, Su 

Sesame seeds, black 

603 

4.2 

20.6 

48.2 

21.8 

(9.9) 

5.2 

1228 

584 

8.8 

- 

0 

0 

* 

0.94 

0.27 

3.5 

0 

03010 

nri f m 

Sesame seeds, black, roasted 

625 

2.2 

20.6 

51.9 

18.9 

15.7 

6.4 

1469 

688 

9.9 

- 

0 

0 

- 

0.75 

0.27 

3.8 

0 

03011 

wimra, vn 

Soybean paste, white 

126 

56.7 

11.1 

3.7 

12.0 

(2.2) 

16.5 

180 

178 

15.2 

- 

0 

0 

- 

0.23 

0.08 

0.4 

- 

03012 

whqpm, oeu 

Soybean curd, white, soft 

46 

90,0 

4.3 , 

1.9 

3.0 

(0.1) 

0.8 , 

250 

53 

2.2 

- 

0 

0 

* | 

0.04 

0.18 

0.7 

«■ 

03013 

trimwitw 

Soybean curd, yellow 

150 

69.7 

13.5 

6.7 

8.8 

(0.3) 

1.3 

160 

230 

2.8 

- 

- 

* 

- 

0.03 

0.18 

0.8 

- 

03014 

ifiiMfisfi. ifi'iijnfl’i 

Soybean curd, (tofu) spongy 

square, deep fried 

354 

40.6 

28.8 

25.7 

1.9 

(0.3) 

3.0 

” 

33 

42 

* 

* 

* 

* 

0.11 

0.33 

2.8 

0 

03015 

wnvfS, mrila'j 

Curd cake, fermented, can 

141 

56.8 

8.6 

4.2 

17.3 

(0.2) 

13.1 

- 

15 

1.7 

- 

0 

0 

- 

0.02 

0 

1.6 

* 

03016 

inirfa, infant) 

Curd cake, fermented 

143 

59.2 

11.2 

6.3 

10.3 

(0.6) 

13.0 

# 

* 


* 


* 

* 

* 

0.07 

0 

1.2 

0 


n&iljTCttj'irm mumnifrj 


















































GiTTnoLLtaifi o m ?! i vi i 0 I n tj u n n n *i ti o j o t v\ n ^ 1 vi t j 




nitJjlpiu'Mo ua:;w8wmu'/i 



(Pulses, nuts, seeds and products) 


Food 

ID 

* 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 


Carbohydrate 

Diet.fibre 

(Crude fibre) 

1 

Calcium 

Phosphorus 

B 

,§ 

Retinol 

Beta 

Carotene 

< 

> 

w 

.id 

> 

Thiamin 

Riboflavin 

r—--- 

Niacin 

q 

+i 

> 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

03017 

thing, Pin (/mttf) 

Catjung cowpea 

359 

11.2 

22.3 

2.8 

61.1 

(3.1) 

2.6 

* 


6.8 




. 

0.32 

0.42 

2.7 

. 

03018 

1 

rnritoi, Su 

Mungbean, seeds 

347 

11,5 

23.4 

1.3 

60.3 

(4.3) 

3.5 

125 

340 

5*2 

* 

* 

* 

* 

0.38 

0.21 

2.6 

0 

03019 

ihifltn. nil4 

Mungbean, flour 

284 

29.0 

0.8 

0.1 

70.0 

(0.3) 

0.1 

32 

11 

1.0 

- 

- 

- 

- 

0.01 

0.01 

0.1 

- 

03020 

ffcufM, m 

Rice bean, seeds, roasted 

385 

4.9 

22.7 

2.2 

68.6 

(4.6) 

1.6 

43 

151 

10.5 

* 

16 

3 

- 

0.02 

0.29 

3.0 

- 

03021 

iau 

Rice bean, seeds. 

332 

14,2 

22.4 

1.2 

58.0 

(4.3) 

4,2 

- 

253 

- 

- 

* 

* 

- 

0.73 

0.23 

0.9 

0 

03022 

(nufwia™, m 

Kidney bean, seeds 

346 

12.0 

18.2 

2.2 

63.3 

23.8 

4.3 

115 

415 

- 

- 

0 

0 

- 

0.16 

1.32 

2.7 

- 

03023 

faix h 

Cowpea, seeds, roasted 

383 

3.0 

25.9 

2.2 

65,0 

(5.4) 

3.9 

108 

184 

11.6 


5 

1 

m 

0.02 

0.63 

2.1 

* 

03024 

then, m 

Cowpea, seeds 

357 

9.3 

23.8 

1.6 

61.8 

(4.6) 

3.5 

57 

479 

16.5 


- 

- 

- 

0.19 

0.12 

1.5 

0 

03025 

rhrv wimSn, m 

Black gram, seeds 

352 

10.4 

24.6 

1.8 

69.4 

(4.6) 

3.8 

20 

233 

9.4 

- 

- 

- 

* 

0.36 

0.50 

1.9 

0 

03026 

rnrjvi, muJaan 

Cowpea, whole seeds 

355 

10.9 

24.3 

2.3 

59.2 

(4.5) 

3.3 

19 

14 

3.3 

- 

0 

0 

- 

0.42 

1.26 

3.9 

0 

03027 

rforiw, uoniJaen, 

Cowpea, hulled 

360 

9.8 

26.6 

2.4 

57.9 

(1.7) 

3.3 

- 

31 

3.8 

- 

0 

0 

- 

0.23 

0.34 

3.7 

0 

03028 

fhu’uviejj, Mtilaen 

Sweet pea, whole seeds 

354 

9.2 

23.1 

12 , 

62.7 

(5.4) 

3.8 

180 

23 

4.4 

- 

0 

0 

- 

0.37 

1.24 

4.7 

5 

03029 

tnu'uviBJj.utjmiJafln 

Sweet pea t hulled 

352 

10.2 

22.6 

14 

62.2 

(4.3) 

3.6 

227 

28 

4.5 

m 

0 

0 

- 

0,31 

0.56 

3.9 

0 

03030 

tnitin, til on 

Soy bean, fermented, fresh 

167 

61.8 

17.9 

6.6 

9.1 

(3.8) 

4.6 

198 

223 

6.1 

m 

- 

- 

* 

0.04 

0.45 

1.6 

0 

03031 

ihiiin, ™ 

Soy bean, fermented, dried 

422 

12,0 

43.9 

17.6 

21.9 

14.3 

4.6 

292 

5 

21 

* 1 

104 

17 

- 

0.06 

0.73 

1,6 

0 

03032 

(nuiJstj, #a 

Lablab bean, seeds, roasted 

370 

6.4 

29.2 

2.9 

56.8 

(0.9) 

4.7 

* 

481 

- 

- 

0 

0 

- 

0.16 

3.63 

2.1 

0 

03033 

rnuilsS, bu 

Lablab bean, seeds, raw 

350 

10.3 

31.1 

0.8 

54.5 

(13) 

3.3 

33 

393 

8.4 

- 

ti 

tr. 

* 

0.52 

0.35 

4.1 

0 


naVLmjtnr'n-s n-sjjfluijjtj 







































































mn^idUflPiJSjairinvinaTntiiiinintiOvioiviiiliflLi 



wft'ljj tiJS on U'Svi cfd 134 a (JHtvfa uasw^OT/fcuTO (Pulses, nuts, seeds and products) 









Nutrient Composition per 100 g 

Edible Portion 








Proximate Composition 

Minerals 

Vitamins 

Food 

ID 

* 

Food and Description 

Energy 

Water 

Protein 

ll 

Carbohydrate 

Dietfibre 

(Crude fibre) 

1 

Calcium 

Phosphorus 

§ 

a 

Retinol 

Beta 

Carotene 

< 

■ 

+-» 

i> 

W 

■ 

4-» 

+p4 

> 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

milligrams 

03034 

rhutlrtj, riea 

Lablab bean, seeds, fried 

449 

3.8 

22.9 

15.4 

54.8 

0.9 

3.1 

60 

387 

10.8 


tr 

tr. 

» 

0.44 

0.35 

3.4 

0 

03035 

t 

th\x is. m 

Soybean, young seeds, raw 

167 

64.7 

15.3 

6.7 

11.3 

(2.6) 

2.0 

- 

» 

- 

* 

* 

* 

m 

0.57 

0.26 

1.1 

22 

03036 

inum, m 

Soybean, young, seeds, boiled 

184 

57.2 

17.8 

4.7 

17.6 

(3.9) 

2.7 

194 

330 

0.4 

* 

* 

- 

- 

0.31 

0.21 

2.3 

0 

03037 

rfoma, muJSan, 

Butterfly pea, whole seeds 

347 

11.9 

27.2 

1.8 

55.5 

(4.8) 

3.6 

109 

21 

4.3 

- 

0 

0 


0.33 

1.30 

3.8 

0 


suuioiNflau 




















03038 

1 Jt 

ffosnu, mnilan. 

Butterfly pea, whole seeds 

360 

9.5 

23.8 

2-4 

60.9 

(3.8) 

3.4 

- 

37 

6.6 

- 

0 

0 

- 

0.29 

U5 

4.4 

0 

03039 

thaia, namiJ5an, 

uuse^iiau 

Butterfly pea, hulled 

352 

10.7 

28.1 

2.2 

55.0 

(2.7) 

4.0 

- 

41 

5.2 

- 

0 

0 

- 

0.35 

1.35 

5.9 

0 

03040 

4 

fnaitj. uamilaan, 

Butterfly pea, hulled 

354 

11.1 

25.1 

2.3 

58.2 

(1.8) 

3.3 

- 

44 

7.2 

- 

0 

0 

- 

0.28 

1.39 

3.7 

0 

03041 

si.SUSljl 

fhatH, mj 

Peanut, seeds, raw 

538 

11.4 

29.7 

38.7 

17.7 

(2.1) 

2.5 

20 

455 

13.8 

m 

m 

m 


0.59 

0.09 

2.2 

3 

03042 

thiaimium, m 

Rice bean, roasted 

359 

8.0 

20.4 

1.3 

66.4 

(5.0) 

3.9 

21 

92 

- 

* 

* 

* 

- 

0.1 

0,63 

1.6 

- 

03043 

fhiaijtSatm, Su 

Rice bean, raw 

355 

8.7 

19.9 

1.2 

66.2 

(6.3) 

4.0 

13 

56 

2.2 

- 

- 


m 

0.53 

0.50 

5.2 

* 

03044 

ihvm, flu 

Bambara groundnut, raw 

180 

58.1 

8.4 

3.8 

28.1 

(2.2) 

1,6 

20 

143 

tr, 

- 

3 

tr. 

- 

0.16 

0.37 

2.9 

4 

03045 

rhvm, wu 

Bambara groundnut, boiled 

160 

61.7 

7.1 

2.8 

26.5 

(2.1) 

1.9 

22 

127 

tr. 

- 

0 

0 

- 

0.1 

0.18 

1.6 

- 

03046 

trnvia84. M 

Soybean, seeds roasted 

435 

10.5 

36.8 

19.2 

28.8 

(5.1) 

4.7 

m 

m 

■ 

• 


- 

■ 

0.04 

0.64 

11.6 

* 


ns'ql/mnrm mueuniTti 



















































m'liTdUSfltfjjtUfi'ivnijlntiu'in'iiaGoa'iviTj'lviu 



^"d tuaft UMi:wSpiJUU'IO (Pulses, nuts, seeds and products) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

a 

01 

4*9 

O 

£ 

4-> 

C*4 

Carbohydrate 

Dietfibre 

(Crude fibre) 

45 

Z 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

i> 

ii 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C i 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

03047 

fro in Sim, fin 

Soybean, seeds, raw 

430 

n.i 

34.0 

18.7 

31.4 

(4.7) 

4.8 

245 

500 

10 




m- 

0.73 

0.19 

1.5 

14 

03048 

p 

rmwSo'i, uu, UHT 

Soybean, milk, UHT 

72 

85,5 

2.4 

3.1 

8.6 

0 

0.4 

22 

26 

0.5 

* 

- 

- 

* 

0.20 

0.07 

0.4 

0 

03049 

uilsnQii, iuIr, 

Ginko, seed, hulled 

191 

53.0 

5.2 

1.9 

38.3 

(0.3) 

1.6 

48 

171 

tr. 

- 

170 

28 

- 

- 

- 

1.6 

0 


IjiSnJSan 




















03050 


Coconut, grated meat 

326 

53.5 

3.5 

28.7 

13.3 

(6.4) 

1.0 

- , 

78 

1.9 

- 

- 

- 

- 

0.02 

0.05 

1.5 

11 

03051 

urrirrjjfi, mn 

Coconut, grated meat, pressed 

154 

727 

1.4 

9.4 

16.0 

(5.7) 

0.5 

- 

32 

- 

- 

- 

- 

- 

0.02 

0.15 

2.9 

3 

03052 

nsMiTjfiau, iua 

Coconut, meat, immature 

73 i 

83.1 

1.6 

2.0 

12.2 

(4-5) 

1.1 

13 

173 

1.0 

0 

* 

* 

- 

0.06 

0.04 

1.3 

4 

03053 

uiaanurm, uin, fa 

Leadtree seeds, roasted 

415 

3.1 

36.0 

9.1 

47.2 

(12.2) 

4.6 

791 

336 

12.4 

0 

- 

* 

* 

0.2 

1.67 

4.3 

- 

03054 

njaftW{i! f fin 

Jack fruit, seeds 

153 

60.7 

5.5 

0.2 

32.2 

(1-6) 

1.4 

- 

105 

2.9 

0 

- 

- 

- 

174 

0.02, 

3.2 

24 

03055 

LuSnwn£ p Su 

Rambutan, seeds 

374 

35.1 

7.3 

24.2 

31.8 

(1.6) 

1,6 

19 

117 

2.9 

0 

- 

- 

- 

0.04 

0.97 

0.4 

15 

03056 

inaarnum m 

French bean, seeds 

380 

10.3 

18.5 

6.0 

83.0 

(2-4) j 

2.2 

13 

253 

* 

0 

0 

0 

- 

0.22 

0.73 

2.1 

0 

03057 

iya«cnrj, am. 

Winged bean, hulled 

309 

38.8 

26.6 

14.8 

17.3 

(3.7) 

2.5 

36 

- 

5.4 , 

0 

- 

* 

- 

0.57 

3.96 

4.4 

0 


ilsnuJaen 




















03058 

luMth, fin 

Lotus, seeds 

353 

10.8 

19.2 

2.1 

64.2 

10.1 

3.7 

122 

626 

4.4 

0 

tr. 

tL 

1.00 

0.18 

0.15 

1.8 

2 

03059 

tuaain, U4 

Lotus, seeds, steamed 

157 

59.7 

10.3 

0.5 

27.9 

(0.1) 

1.6 

12 

127 

1.8 

0 

* 

7 

- 

* 

tr. 

0.4 

* 

03060 

uifimisroi, ri 

T&marind, seeds .roasted 

393 

10.2 

14.3 

7.7 

66.6, 

(1.7) 

1.2 

3 

185 

0.2 

0 

* 

- 

- 

0 

1.89 

0.4 

• 

03061 

ujifiijsimfiumuft, m 

Cashew nut, roasted 

597 

3.8 

19.5 

44.8 

29.0 

(0.8) 

2.9 

38 

236 

0.7 

0 

— 

- 

•* 

0.5 

0.15 

1.3 

0 


neVt/mnfm rmminiju 




























































2Icn^uusiiijqiuRimdlntMJiimtiaiiBninilviu 


iiJaanu ^<3 tri t w st?iuvto Lieji:wa^inru"^ 


(Pulses, nuts, seeds and products) 


Nutrient Composition per 100 g Edible Portion 


Food 

ID 

Food and Description 

Proximate Composition 

— 

Minerals 

Vitamins 

Energy 

Water 

Protein 

*-» 

J® 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

bon 

Retinol 

Beta 

Carotene 

< 

> 

ll 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

KcaJ 

grams 

milligrams 

micrograms 

milligrams 


03062 

wemjnmfiiiintjfl, Bu 

Cashew nut. raw 

600 

3.8 

19.7 

45.0 

29.1 

4.5 

2.4 

36 

223 

0.1 


I 

12 

2 

0.39 

0.65 

0.16 

0.9 

0 

03063 

iiiaftwrah-dhimuri, 

Cashew nut. baked 

619 

1.8 

19.3 

47.3 

29.0 

5.1 

2.6 

32 

453 

tr, 

- 

0 

0 

1.02 

0.46 

0.18 

1.1 

0 


an tun 




















03064 

£]mfl&Ej, m 

Job's tears, seeds 

372 

10.1 

13.6 

3.7 

71.0 

3.4 

1.6 

19 

364 

8.0 

* 

0 

0 

* 

0.38 

0.10 

3.10 

0 

03065 

§rtria. Iwtji, eiu 


1 262 

35.8 

3.7 

2.0 

57.3 

(0.8) 

1.2 

- 

103 

0 

- 

0 

0 

« 

- 

* 

1.2 

0 

03066 

gnria t L§n f Bu 


238 

39.9 

3.6 

0.8 

54.2 

(0.8) 

1.5 

- 

74 

0.0 

- 

I 0 

0 


* 

- 

1.1 

0 

03067 

man 

Mungbean-noodles. dried 

337 

15.6 

1,6 

0.1 

82.5 

(0.2) 

' 0.2 

35 

16 



0 

0 


0 

0 

0 

0 


na'jTmivnrm mumniUJ 


































































































in i i d u a m o ^ tu m' t w n d 


1/iBuiminaoo'nmlyiu 


w nnru'in (Vegetables and products) 









Nutrient Composition per 100 g 

Edible Portion 








Proximate Composition 

Minerals 

Vitamins 

Food 

ID 

*> 

Food and Description 

Energy 

Water 

Protein 

4-* 

J X, 

1 

% 

1 

3 

£ 

<u H 

sy. 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcai 

grams 

milligrams 

micrograms 

milligrams 

04001 

n'lswamiJwj, Tn 

Roselle (Red sorrel}, leaves 

48 

87.9 

1.7 

0.1 

10.1 

(1.3) 

0.2 

9 

4 

0.8 


m 


* 

0.11 

0.24 

4.5 

44 

04002 

nwwBUuanj, flnjjeu 

Lady’s finger, young pods 

26 

90.8 

1.5 

0.2 

4.5 

4.2 

0.6 

11 

2 

0.8 

- 

335 

56 

0.55 

0.05 

0.08 

1.6 

14 

04003 

rrasinfl 

Wild ginger 

54 

86.2 

1.3 

0.8 

10.4 

(1.0) 

1.3 

80 

71 

2.3 

* 

0 

0 

- 

0.07 

0.30 

3.5 

2 

04004 

m:Tati (foil), sae 

Kiadon, tender tips 

96 

75.7 

2.6 

0.6 

20.1 

- 

1.0 

- 

- 

* 

- 

- 

* 

- 


- 

0.4 


04005 

nwBu, vmvQU 

Leadtree, tender tips 

77 

80.7 

8.4 

0.9 

8.8 

(3,8) 

1.2 

137 

11 

9.2 

- 

- 

788 

- 

0.33 

0.09 

1.7 

8 

04006 

mrfteim 

Zingiber, white 

17 

95.0 

0.4 

0.4 

3.0 

3.0 

1.2 

* 

* 

- 

- 

14 

2 

0 

tL 

0.03 

0.72 

2 

04007 

ri^riBLiJN 

Zingiber, red 

18 

95.1 

0.4 

0.4 

3.1 

2.1 

1 

2 

- 

* 

* 

18 

3 

0.49 

tL 

0.04 

0.44 

3 

04008 

n jimn, lu 

Ice vine, leaves 

95 

75.2 

8.5 

0.7 

13.6 

2.4 

2.0 

423 

26 

2.1 

- 

6577 

1096 

m 

0 

- 

1.3 

32 

04009 

nminn, uiflimnlij 

Ice vine, juice from leaves 

3 

99.4 

0.1 

0,1 

0.4 

0 

0 

0 

0 

0 

* 

- 

6; 

“ 

0 

0.03 

0 

2 

04010 

n:nrrcn, uae 

Passion fruit, tips 

66 

83.5 

7.5 

1.2 

6.4 

3.6 

1.4 

64 

* 

* 

- 

8495 

1416 

10.48 

tr. 

0.53 

2.03 

36 

04011 

nsinnuM, tu 

Holy basil or Sacred basil 

46 

87.6 

4.2 

0.5 

6.1 

3.8 

1.6 

25 

287 

15.1 

- 

7875 

1310 

- 

0.04 

0.34 

1.8 

25 

04012 i 

nzmx Aon 

Cauliflower 

13 

96.4 

1.0 

0.1 

2.1 

(0.5) 

0.4 

22 

23 

tL 

*■ 

15 

2 

- 

0.02 

0.15 

0.8 

56 

04013 

n;waSila 

Cabbage 

16 

95.3 

1.6 

0.1 

2.2 

1.2 

0.8 

5 

76 

0.1 

♦ 

42 

7 

- ; 

0.04 

0,22 

2.8 

23 

04014 

QEicinti, mn 

Chinese leek, flower 

32 

91.9 

2.5 

0.3 

4.8 

2.3 

0.5 

3 

21 

- | 

- 

1346 

225 

* 

0.03 

0.43 

1.0 

28 

04015 


Cowslip creeper, flower 

78 

80.5 

5.0 

1.1 

12.1 

(1.6) 

1.3 

70 

90 

1.0 

- 

- 

300 

- 

0.10 

0.10 

1.5 

45 

04016 

mju, dou 

Jackfruit, young 

49 

88.4 

1.6 

1.0 

8.3 

6.7 

0.7 

8 

3 

0.5 

- 

4 

1 

* 

0.49 

0.05 

0.7 

15 

04017 

mvmm 

Curcuma, white 

26 

93.9 

0.5 

0,5 

4.8 

(0-8) 

0.3 

- 

158 

* 

- 

0 

0 

* 

0.03 

0.01 

0.5 

16 


naVtnmnfm mnovnifiJ 





























































BT'intJU.sintiqnipinvi'iol/iouTnniuoooTViTilvitJ 


wn u ci r i?i/iru'Ti (Vegetables and products) 



Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

38 

&4 

£ 

i 

O 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

■ 

4-> 

i> 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

04018 

tmlrm, 0 BU 

Com, whole kernel, baby 

33 

91.8 

2.3 

0.3 

5.3 

2.1 

0.3 

4 

25 

0.5 

. 

12 

2 

. 

' 0.13 

0.15 

0.4 

23 

04019 

infill, «0O 


39 

90.1 

2.2 

0.6 

6.2 

(1.5) 

: 0.9 

7 

25 

* 

- 

* 

- 

- 

- 

0.35 

1.8 

16 

04020 

ihflau, tftia 

Galaugal, shoot 

21 

94.5 

1.6 

0.4 

2.7 

(0.9) 

0.8 

0 

28 

0.1 

- 

0 

0 

- 

0 

0.31 

0,1 

28 

04021 

1)10014, Ml 

Galangal, tuber 

24 

93.7 

1.3 

0.3 

4.1 

(1.1) 

0.6 

5 

27 

0.1 

- 

2 

tL 

‘ 

0.24 

0.06 

0.4 

22 

04022 

H uri 

Ginger, mature rhizome 

28 

93.5 

0,4 

0.6 

5.2 

(0.8) 

0.3 

18 

22 

1.2 

* 

10 

2 


0.02 

0.02 

1.0 

1 

04023 

?K aau 

Ginger, young rhizome 

14 

96.5 

0.5 

0.3 

2.3 

(0.6) 

0.4 

34 

5 

0.4 

- 

11| 

2 

- 

0.02 

0.05 

0.1 

10 

04024 

mwan. uammtltmsu 

Cassia, tips and leaves 

1 87 

78.4 

7.7 

1.4 

10.9 

5.6 

1.6 

156 

190 

5.8 

- 

1399| 

233 

0 

0.04 

0.69 

1.3 

110 

04025 

mvian* mn 

Cassia, flower 

98 

74.7 

4.9 

0.4 

18.7 

9.8 

1.3 

13 

4 ( 

1.6 


233 

39 

0 

0.11 

- 

1.8 

484 

04026 

fiuihii 

Celery 

23 

93.3 

1.6 

0.5 

3.1 

2.6 

1.5 

93 

40 


* 

1828 

305 

1.43 

0.02 

0.19 

0.6 

30 

04027 



12 

95.9 

0.5 

0.1 

2.3 

(0.8) 

1.2 

115 

30 

1.3 

- 

- 

21 

* 

0.03 

0.01 

0.4 

6 

04023 

ufl, Ran 

Sesbania, flower 

38 

90.1 

2.1 

0.2 

6.9 

7.2 

0.7 

2 

57 

1.2 

- 

77 

13 

- 

0.09 

0.49 

0.5 

35 

04029 

m f aaa 

Sesbania, tender tips 

108 

74.4 

8.3 

2.6 

12.8 

5.1 

1.9 

395 

40 

4.1 

- 

* 

- 


0.28 

0.33 

2.0 

84 

04030 

tienon 

Carrot 

42 

89.7 

1.61 

0.4 

7.9 

(1.0) 

0.4 

1 

68 

1.2 


6994 

1166 

m 

0.04 

0.05 

0.8 

3 

04031 

rnlnin 

Sonchempa 

37 

90.5 

2.8 

0.5 

5.3 

(0.9) 

0.9 

44 

2 

1.6 

- 

- 

- 

* 

0.09 

0.42 

0.4 

66 

04032 

3n, urn 

Jik, tender tips 

56 

85.5 

3.7 

0.3 

9.6 

(1.3) 

0.9 

3 

3 

2.6 



453 

* 

0.17 

0.32 

2.8 

39 

04033 

isna. tu 

Wildbetal, leaves 

119 

69.5 

5.4 

2.5 

18.8 

(4.6) 

3.8 

601 

30 

7.6 

* 

- 

* 

* 

0.13 

0,11 

3,4 

101 

04034 

usirn, tu 

Chamuang, leaves 

64 

84.1 

1.9 

0.6 

12.8 

(3.2) 

0.6 

27 

13 

1.1 

- 

m 

733 

- 

0.70 

0.04 

0.2 

29 


t 


ne^T/mnfm mrmunim 








































































w n upj w R enn ruin (Vegetables and products) 









Nutrient Composition per 100 g Edible Portion 








Proximate Composition 

Minerals 




Vitamins 




Food 

ID 

* 

Food and Description 

1 

Energy 

Water 

Protein 

PN 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

Vit.E 

Thiamin 

£ 

■ 

Niacin 

Vit.C 


Thai 

English 

Kcai 

grams 

milligrams 

micrograms 

milligrams 

04035 

tzm. um 

Acacia pennata, tips 

80 

79.7 

9.5 

0.6 

9.2 

(5.7) 

1.0 

53 

80 

4.1 

* 

• 

1007 

_ 

0.05 

0.24 

1.5 

58 

04036 

flarmiiPH, urn 

Red cotton tree, flowers, driec 

317 

17.7 

6.6 

1.4 

69.4 

(14.9) 

4.9 

429 

161 

8.8 

- 

60 

10 

- 

0.06 

0 

2.7 


04037 

«0n*i4i!h, uni 


60 

83.7 

3.1 

0.8 

10.2 

(2.6) 

2.2 

222 

65 

tr. 

- 

196 

33 

- 

tr. 

0.14 

2.3 

2 

04038 

ran Ain 

Chinese cabbage, flowers 

34 

91.1 

3.2 

0.5 

4.1 

2.1 

1.1 

32 

30 

0.4 

- 

1453 

242 

* 

0.14 

0.27 

0.5 

24 

04039 

ranAntnu, 


50 

87,0 

2.8 

0.6 

8.3 

(1.6) 

1.3 

113 

59 

0.9 

* 

352 

59 

- 

0.08 

0.61 

1.0 

472 

04040 

ranfou 

Sesbania, flowers, yellow 

54 

86.0 

3.6 

0.4 

9.1 

(3.9) 

0.9 

51 

56 

8.2 

- 

* 

334 

- 

0.26 

0.40 

2.8 

24 

04041 

fnnwi r 


- 

93.6 

0.8 

- 

* 

- 

0.9 

- 

* 

* 

- 

208 

35 

1.05 

0.03 

0.06 

1.2 

5 

04042 

Twifi 


70 

81,0 

4.7 

0.9 

10.8 

5.4 

2.6 

* 

- 

- 

* 

1479 

246 

11.30 

- 

- 

0.5 

* i 

04043 

mmzmtm 

Garlic, leaves and stems 

40 

90.1 

3.2 

0.8 

5.1 

(1.3) 

0.8 

63 

45 

tr. 

* 

1634 

272 

- 

0.04 

0.15 

0.7 

28 

04044 | 

mmu 

Spring onions 

34 

91.1 

2.0 

0.3 

5.8 

(1-1) 

0.8 

47 

33 

7.3 

- 

- 

228 

- 

0.05 

0.09 

tr* 

52 

04045 

mjwau, mn 

Onion, flowers 

20 

94.7 

1.0 

0.1 

3.8 

(0.7) 

0.4 

4 

15 

- 

* 

- 

150 

- 

0.04 

0.12 

0.2 

33 

04046 

nsifiiMnswfi 

Brussels sprouts 

36 

90.5 

2.8 

0.4 

5.3 

(1.2) 

1.0 

87 

50 

0.9 

* 

635 

106 

- 

0.10 

0.10 

2.0 

40 

04047 

ffnailwitnS 

(wrarttolumu) 


17 

95.2 

1.2 

0.3 

2.4 

(0.8) 

0.9 

7 

2 

0.5 

* 

801 

134 

m 

0.03 

.08 

1.2 

13 

04048 


Bilimbi,fruits 

11 

96.9 

0.3 

0 

2.5 

(0.3) 

0.3 

1 

6 

0.2 

- 

* 

27 

• 

0.03 

0.09 

0.7 

2 

04049 

&tfi, tu 

Crowdaisy leaves 

20 

93.9 

2.1 

0.3 

2.2 

(0.7) 

1.5 

96 

30 

tr. 

- 

2722 

454 

- 

0.06 

0.32 

0.7 

10 

04050 

«n»4, tu, LfiwaatJ 

Ivygourd, leaves, tender tips 

39 

90.7 

3.3 

0.4 

5.5 

(1-0) 

0.1 

126 

30 

4.6 

m 

5190 

865 

“ 

0.17 

0.13 

1,2 

34 


rtfi'jl/mnrn-s mu&tntfu 
























































cSTnue* £ n § mn tuti 



Food 

ID 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

r «J 

Carbohydrate 

Dietfibre 

{Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

ibtal Vit.A 

(RE) 

Vit.E 

Thiamin 

s 

a 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

04051 

wm.m 


64 

84.2 

0.5 

0.7 

13.9 

m 

0.7 

p 




0 

0 

0.32 

0.15 

0.27 

2.43 

36 

04052 

unirm 

Cucumber 

15 

96.1 

0.8 

0.1 

2.6 

0.7 

0.4 

5 

11 

0.4 

- 

40 

7 

- 

0.03 

0.05 

tL 

20 

04053 

iwnlrmsau 

Native melon, young 

13 

96.5 

0.4 

0.1 

2.7 

(0.5) 

0.3 

tr* 

9 

0 

* 

- 

5 

- 

0.04 

0.10 

0.4 

18 

04054 

uculiioeu 

Watermelon, young 

12 

96.9 

0.4 

0.1 

2.4 

(0.3) 

0.2 

2 

8 

0.4 

- 


2 

- 

0.03 

0.03 

0.3 

28 

04055 

uiwfnj 

Cucumber, large 

8 

97.7 

0.6 

0.1 

1.3 

(0.4) 

0.3 

2 

11 

0.6 

- 

- 

18 

- 

0.02 

0.04 

0.1 

41 

04056 

fra inn 

French beans 

31 

91.8 

1.9 

0.1 

5.5 

(1.0) 

0.7 

78 

45 

3.8 

* 


60 

- 

0.07 

0.09 

0.6 

32 

04057 


Mung bean sprouts 

39 

90.0 

2.8 

0.1 

6.6 

(0.7) 

0.5 

27 

85 

49 

M 

- 

- 

* 

0.07 

0.03 

1.0 

12 

04058 

rh'aenvnlw 

Soy bean sprouts 

79 

83.5 

9.1 

3.4 

3.0 

(6.7) 

1.0 | 

45 

31 

1.5 

- 

47 

8 

- 

0.20 

0.13 

1.3 

17 

04059 

o^fJ. «nafi 

Asparagus peas 

39 

90.0 

2.0 

0.3 

7.1 

(1.3) 

0.6 

- 

3 

0.6 

- 

336 

56 

- 

0.08 

0.42 

1.3 

36 

04060 

rbflnim 

Yard long bean, green 

39 

90.4 

2.6 

0.5 

5.9 

1.9 

0.6 

43 

50 

- 

* 

682 

113 


0.08 

0.11 

1.0 

12 

04061 

thflmm, afi4 

Yard long bean, red 

35 

91.0 

2.8 

0.3 

5.3 

(1.3) 

0.6 

73 

5 

0.5 

* 

438 

73 

- 1 

0.09 

.043 

0.8 

34 

04062 

m, flnaeu 

Winged beans, young pods 

23 

93.8 

2.1 

0.1 

3.5 

(1.2) 

0.5 

5 

43 

0.5 

- 

- 

122 

* 

0.35 

0.14 

0.8 

32 

04063 

ffjTi 

Catjung 

36 

90.9 

2.7, 

0.3 

5.5 

3.2 

0.6 

* 

- 1 

- 

* 

240 

40 

0.56 

0.06 

0.12 

0.7 

13 

04064 

rafuuh 

Garden peas, young pods 

58 

84.9 

4.3 

0.1 

9.9 

(14) 

0.8 

171 

115 

1.5 

- 

- 

67 

- 

0.11 

0.09 

1.4 

34 

04065 

ten# u t m 

Tteebine. fruit 

27 

93.4 

0.4 

0.4 

5.5 

- 

0.3 

- 

* | 

* 

- 

236 

39 

2.64 

002 

0.09 

1,62 

8 

04066 

«04«BO4, to 

Coral, leaves 

72 

81.5 

46 

0.8 

11.7 

(4.1) 

1.4 

57 

40| 

1.8 

- 

- 

384 

- 

0,24 

0.17 

1.2 

68 

04067 

ifitijj. oa a 

Mega Neem . tender tips 

- 

79.3 

- 

* 

* 

* 

* 


- 

- 

■ 

5287 

881 

13.43 

0.16 

0.52 

0.5 

82 




ri 































































wsen/farn (Vegetables and products) 


Food 

ID 

Food and Description 





Nutrient 

Composition per 100 g Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

+J 

f£ 

Carbohydrate 

Diet-fibre 

(Crude fibre) 

Asb 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

w 

■ 

Thiamin 

i 

Riboflavin 

_ 

Niacin 

q 

i> 


Thai 

English 

Kcal 

grams 

■ 

milligrams 

micrograms 

milligrams 

04068 

Uiiairw 



83,2 

4.7 



* 

1.6 


- 

„ 


4796 

799 

5.60 

0.05 

0.47 

1.5 

52 

04069 

? ^ JS* 

\nw\ MB 

Bottle gourd, outer portion 

12 

96.8 

0.3 

0 

2.6 

(0.4) 

0.3 

6 

1 

0.1 

- 

*r 

39 

* 

0.02 

0.04 

0.1 

10 

04070 

th w% wa 

Bottle gourd, fruit 

17 

95.6 

0.6 

0.1 

3.4 

(0.3) 

0.3 

4 

53 

0.5 

* 

* 

8 

- 

0.06 

0.03 

0.4 

8 

04071 

t V ■'t V 

inwn, Is 

Bottle gourd, inner portion 

10 

97.4 

0.4 

0.1 

1.8 

(0.2) 

0.3 

1 4 

1 

0.2 

- 

- 

8 

* 

0.04 

0.03 

0.5 

16 

04072 

iflEHUn, m 

Djenkol beans, fruit 

153 

61,7 

8.6 

0.7 

28.1 

(0.6) 

0.9 

7 

80 

tr. 

* 

19 

3 

- 

0.06 

0.81 

1.8 

17 

04073 

mtmen 


88 

78.1 

2.2 

0.8 

18.0 

11.5 

0.9 

- 

- 

- 

* 

249 

25 

2.02 

0.03 

- 

- 

61 

04074 

ttiti'ivrieifsttjirt, «a 

Djenkol beans, fruit 

162 

59.6| 

8.8 

0.4 

30.7 

(1.3) 

0,5 

25 

52 

0.7 

* 

- 

108 

- 

0.19 

0,01 

0.4 

3 

04075 

manliia 

Broccoli 

33 

91.2 

2.7 

0.3 

4.9 

(1-3) 

0.9 

10 

44 

1.2 

- 

- 

292 

- 

0.05 

0.23 

2.8 

183 

04076 


Snake gourd 

16 

96.0 

0.9 

0.1 

2.8 

(0.4) 

0.2 

4 

2 

0.7 

- 

- 

10 

- 

0.04 

0.03 

0.8 

24 

04077 

mvmu 

Sponge gourd 

16 

95.9 

0.7 

0.1 

3.0 

(0.2) 

0.3 

3 

3 

0.4 

- 

* 

1 

- 

0.37 

0.05 

0.2 

15 

04078 


Angled gourd 

18 

95.4 

0.7 

0.2 

3.3 

(0.3) 

0.4 

5 

24 

0.7 

* 

30 

5 

m 

0.02 

0,04 

0.4 

15 

04079 

Uflulp 


18 

95.0 

0.6 

0,3 

3.3 

- 

0.8 

- 

- 

• 

- 

618 

103 

5.2 

0,02 

tr. 

0.3 

3 

04080 

yiiin.tu 

Indian pennywort, leaves 

54 

86.0 

1.8 

0.9 

9.6 

(2.6) 

1.7 

146 

30 

3.9 

- 

2428 

405 

- 

0.24 

0.09 

0.8 

15 

04081 

UfUntH, UQflBfm 
« * 

Stanley’s watertub. tips 

21 

94.4 

0.2 

0.2 

4.7 

- 

0.5 

21 

- 

- 

- 

92 

15 

0.60 

tr* 

0.01, 

0.2 

8 

04082 

tjn^waau. tiandau 

Stanley's watertub. tips 

17 

95.5 

0.4 

0.2 

3.4 

0.9 

0.5 

‘ 

- 

• 

* 

118 

20 

0.90 

tr. 

tr. 

0.3 

7 

04083 

luMlI 

Pandanus, leaves 

55 

85.3 

1.9 

0.8 

10.1 

(5.2) 

1.9 

124 

27 

0.1 

- 

2987 

498 

- 

tr. 

0.20, 

1.2 

8.3 

04084 

tuwu. thmj 

Pandanus, leaves, juice 

4 

98.5 

0.4 

0.2 

0.2 

0 

0.7 

73 

10 


• 

533 

89 

* 

tr- 

0.18 

1.2 



nfwTmm'inTS rmiotniliB 
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wnua^w§(?iiTniVf (Vegetables and products) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 


Carbohydrate 

Diet.fibre 

(Crude fibre) 

— 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

> 

Ji 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

q 

i> 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

04085 

luilo, nflU 


77 

80.4 

6.9 

1.2 

9.7 

(1-5) 

1,8 








0.07 

0.34 

1.6 

164 

04086 

timJns 


18 

95.0 

1.3 

0.2 

2.7 

(1.0) 

0.8 

6 

16 

2.5 


- 

- 

- 

0.03 

0.17 

0.3 

26 

04087 

Itittari 

Fennel, leaves 

56 

85.8 

3.6 

1.0 

8.1 

5.9 

1.5 

- 

- 

- 

- 

7408 

1235 

- 

0.21 

0.22 

8.2 

1 

04088 

lotcneu, inmj 


133 

66.2 

22.5 

0.1 

10.6 

tr. 

0.6 

2 

u 

0.6 

- 

0 

0 

* 

0.26 

- 

6.0 

106 

04089 

tb'Sttria 


64 

83.2 

3.9 

0.6 

10.7 

8.4 

1.6 

- 

- 

- 


, 

- 

- 

t L 

1.04 

* 

42 

04090 

lbtfia^wa 


350 

46.5 

5.9 

27.9 

18.9 

9.2 

0.8 

- 

- 

- 

* 

0 

0 

3.57 

0.04 

0.04 

1.7 

0 

04091 

wnni'i'j^ 

Chinese cabbage 

14 

95.6 

1.5 

0.2 

1.6 

1.6 

1.1 

11 

34 

1.6 

- 

1808 

301 

- 

0,04 

0.07 

0.5 

25 

04092 

wnnrNfj, Twnu 

Chinese cabbage, taiwan 

15 

95.7 

1.3 

0.3 

1.8 

0.9 

0,9 

51 

39 

tr. 

* 

1412 

235 


0.03 

0.15 

0,9 j 

48 



variety 



















04093 

NnnnoA 

Water mimosa 

40 

89.4 

6.4 

0.4 

2.6 

3.8 

1.2 

387 

7 

5.3 

■ 

3710 

618 

- 

0.12 

0.14 

3.2 

34 

04094 . 

wnnrlfnj 

Pak-Kadone 

90 

76.8 

2.6 

0.5 

13.8 

(1.9) 

1.3 

13 

18 

1.7 

- 

- 

396 

- 

0.10 

0.88 

1.8 

126 

04095 

wnnrfo 

Peperomia, shiny, leave 

13 

96.4 

0.6 

0.2 

2.1 

(0.6) 

0.7 

631 

tr. 

0.6 

- 

-1 

- 

- 

tr* 

0.24 

0.7 

15 

04096 

wnnsaau 


24 

93.4; 

1.4 

0.3 

3.9 

3.3 

1.0 

- 

* 

* 

- 

3403 

567 

m 

0.02; 

0.18 

6.7 

7 

04097 

HnniAim 

Chinese white cabbage 

11 

96.6 

1.5 

0.1 

1.1 

(0.5) 

0.7 

7 

20 

0.4 

* 

11 

2 

- 

0.07 

0.24 

1.2 

52 

04098 

whmnwfcn, n^tmn 

Mustard greens 

17 

94.8 

1.8 

0.1 

2.3 

(0.6) 

1.0 j 

108 

34 

0,2 

* 

1329 

222 


0.03 

0.18 

0.4 

55 

04099 ! 

wnmmStrc, s.nftwtid 

Mustard greens 

26 

92.8 

2.5 

0.4 

3.1 

(0.8) 

1.2 

178 

67 

4.3 

- 

- 

268 

- 

0.03 

0.05 

1.5 

118 

04100 

Hnnifluniin, 9.S4D01 


24 

93.5 

1.8 

0.3 

3,4 

(0.9) 

1.0 

73 

43 

tr. 

* 

2557 

426 

* 

0.01 

0.56 

1.2 

5 


ns^Lmrtnfm rmimniTtj 




































































































wnua^wacnmuTn (Vegetables and products) 


Food 

ID 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 


9- 



Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4-» 

M 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

<; 

ii 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

04101 

Ahmfltttm 

Lettuce 

27 

92.7 

2.0 

0.4 

3.8 

(0.8) 

1.1 

16 

39 

4.9 

* 

2356 

393 

1.82 

0.06 

0.18 

0.6 

24 

04102 

urn uih 


18 

95.1 

1,6 

0.4 

2.1 

1.6 

0.8 

- 

- 

* 

- 

1658 

276 

- 

0.04 

0.14 

8.3 

3 

04103 


Crataeva, pickled 

108 

73.4 

3.4 

1.3 

20.6 

(4.9) 

1.3 

124 

20 

5.3 

- 

- 

608 

- 

0.08 

0.25 

1.5 

5 

04104 

HfiQfi 

Paco (Oak fern) 

25 

93.7 

1.7 

0.4 

3.6 

(1.4) 

0.6 

5 

35 

36.3 

- 

681 

113 

2.05 

0.34 

0.08 

0.5 

15 

04105 

Anrufim 

Pod fern (Swamp fern) 

16 

95.1 

1.4 

0 

2.5 

(0.8) 

1.0 

13 

6 

2.0 

* 

- 

300 

■m 

0.04 

0.10 

0.1 

18 

04106 

tfniiim 


34 

90.3 

3,2 

0.4 

4.4 

(1-1) 

1.7 

94 

4 

1.8 

- 

2431 

405 

0 

0.03 

0.45 

2.7 

19 

04107 

V Jff K 

mm* 


17 

95.4 

1.1 

0.1 

2.9 

2.0 

0.5 

- 

* 

- 

- 

863 

144 

0 

0.01 

0.14 

* 

17 

04108 

tmvjfi, 4.itu4vm 


15 

96.6 

3.6 

0.1 

0 

(0.6) 

0,4 

44 

35 

1.8 

- 

- 

77 

iH 

0.11 

0.05 

1.1 

125 

04109 

wmtimi n^ifivn 

Pak-ka-yheng 

31 

92.0 

1.2 

0.5 

5,4 

(1.2) 

0.9 

10 

5 

2.7 

- 

* 

382 

* 

0.85 

0.12 

0.4 

- 

04110 

HfllNtN, H 

Pak-ka-yheng 

38 

89.8 

1.5 

0.3 

7.4 

(1.5) 

1.0 

55 

62 

5.2 

B 

- 

586 

- 

0.02 

0.87 

0.6 

5 

04111 

umtm 

Chinese kale 

31 

92.1 

2.7 

0.5 

3.8 

(1.6) 

0.9, 

245 

80 

1.2 

- 

2512 

419 

- 

0.05 

0.08 

1.0 

147 

04112 

«nw 


164 

57.4 

4.2 

0.4 

35.8 

24.3 

2.2 

- 


* 

*! 

2054 

342 

7.41 

0.01 

- 

1.2 

10 

04113 

ffrmm 


79 

80.5 

4.0 

1.5 

12.4 

8.4 

1.6 

* 

- 

- 

- 

- 

- 

* 

0.04 

- 

* 

21 

04114 

wn^nuw 


- 

84.1 

2.5 

* 

* 

- 

0.9 

* 

- 

* 

- 

297 

50 

2.79, 

tr. 

0.11 

- 

79 

04115 

umnmmu 


274 

32.2 

6.8 

2.6 

55.9 

41.3 

2.5 

- 

- 

- 

- 

- 


* 

* 

- 

0.4 

- 

04116 | 

(fJWlJai) 


44 

89.3 

2.7 

1.1 

5.8 

(1.0) 

1.1 

79 j 

53 

1.2 

* 

4086 

681 

* 

0.09 

0.05 

0.9 

tr. 

04117 

wnwiwm 


70 

82.9 

5.4 

1.5 

8.6 

(2.5) 

1.6 

78 

98 

2.3 

• 

5905 

984 

* 

0.12 

0.35 

1.0 

153 


neVtmmnrm rrnjmniitj 























































ni'j'iijiiflndijnjH'iwndTntiinn'ntJDdanvi'iTTviu 


wnufi~ w^CTnru'Vi (Vegetables and products) 



1 Food 

ID 







Nutrient Composition per 100 g 

Edible Portion 






Proximate Composition 

Minerals 

Vitamins 

#■ 

Food an 

d Description 

Energy 

Water 

Protein 

ca 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

i 

> 

ii 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

mi 

lligra 

ms 

04118 

wmlflra 

Fennel, common, leaves 

38 

89.5 

2.4 

0.4 

6.3 

(1.7) 

14 

21 

22 

2.9 



525 


0.31 

0.21 

0.7 

38 

04119 

fjniSaajj 

Water dropwort 

27 

92.9 

1.7 

0.3 

4.3 

2.6 

0.8 

87 

- 

- 

- 

2498 

416 

6.60 

0.01 

0.20 

2.87 

20 

04120 

wnfaTj 

Pak-Chee lao 

39 

89.2 

3.9 

0.7 

4.2 

(1.0) 

2.0 

49 

200 

4.2 

- 

* 

1306 

- 

0.94 

0.05 

0.7 

58 

04121 

mimhw 


: 134 

65.5 

2.7 

1.1 

28.3 

19.4 

2.4 

282 

- 

* 

- 

2430 

405 

40.37 

0.04 

3.15 

1.3 

32 

04122 


Pak-tew 

63 

85.7 

^ 2.4 

1.7 

9.6 

(1.4) 

0.6 

67 

19 

2.5 

- 

1 3360 

560 

- 

0.04 

0.67 

3.1 

561 

04123 

«nwn 

Fresh-water algae 

26 

92.8 

1.2 

0.1 

5.1 

(0.8) 

0.8 

132 

38 

4.7 

- 

4852 

809 

* 

0.03 

0.13 

0.4 

7 

04124 

ur\m 


15 

94.9, 

1.3 

0.1 

2.3 

(0.7) 

1.4 

5 

16 

5.2 

- 

- 

- 

- 

0.05 

0.32 

1.0 

- 

04125 


Swamp morning glory.white 

27 

92.6 

2.6 

0.2 

3.6 

( 1 . 1 ) 

1.0 

3 

22 

3.0 

- 

1151 

192 

* 

0.03 

0.44 

0.9 

16 

04126 


Swamp morning glory, red 

19 

94.9 

1.5 

0.2 

2.7 

(0.8) 

0.71 

2 

14 

2.6 

* 

485 

81 

rife 

0.06 

0.17 

1.3 

14 

04127 

wntla-j (wn&j) 

Vinespinach. Malabar 

24 

93.4 

2.0 

0.2 

3*5 

(0.8) 

0.9 

4 

50 

1.5 

- 

- 

932 

■ 

0.07 

0.20 

1.1 

26 

04128 

timbaia* 

Spinach 

25 

93.1 

2.6 

0.9 

1.6 

(0.7) 

1.8 

54 

60 

0.1 1 

- 

2520 

420 

* 

0.05 

0.48 

0.4 

IS 

04129 

ffnih 

Swamp algae 

9 

97.1 

0.6 

0.1 

1.5 

(0.3) 

0.7 

59 

25 

6.6 

- 

- 

535 

- 

0.03 

0.09 

0.4 

11 

04130 

wnUi 

Pak-Pai 

62 

83.4 

4.7 

0.5 

9.6 

(1.9) 

1.8 

79 

272 

2.9 

- 

- 

811 

- 

0.05 

0.59 

1.7 

77 

04131 


Pak-Pong 

30 

91.7 

1.0 

0.2 

6.1 

(1-3) 

1.0 

- 

14 

4.8 

* 


- 

• 

0.01 

0.4 

1.4 

70 

04132 

wnumma 

Sunrose, willow 

46 

88.0 

2.2 

0.4 

8.4 

3.6 

1.0 

53 

277 

1.2 

- 

3027 

504 

6.94 

0.03 

0.52 

2.6 

57 

04133 

tfnuvn, ^ua*i 

Pak-paew 

42 

89.4 

1.6 

0.8 

7.0 

(1.1) 

1.2 

573 

28 

4.6 

- 

- 

* 

- 

0.03 

0.35 

1.8 

115 

04134 

wnurlu 

Pak-fab 

- 

88.8 

1.6 

- 

- 

* 

0.4 

- 

- 

- 

- 

507 

__J. 

84 

0.28 

0.03 

0.41 

1.6 

13 


no-Anmnmi muBinim 





































































































nifiTvnjTnBUTm*JtiojoTvin*3lviii 


ftfnua:; wa^nam (Vegetables and products) 





Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

+-> 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 


r 

Retinol 

Beta 

Carotene 

< 

i> 

ii 

Vit.E 

Thiamin 

1 

Eg 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 


mil 

lligra 

ms 


04135 

NmjuiJ 

Pak-mon-pu 

112 

71.2 

0.9 

0.8 

25.2 

16.7 

1.9 

110 

* 


m 

5646 

941 

6.54 

tr. 

2.12 

0.4 

27 

04136 

wmun 

Pak-meg 

84 

79.1 

3.0 

1.0 

15.8 

(3.2) 

1.1 

10 

27 

11.6 

- 

1415 

236 

* 

0.03 

0.06 

1.7 

16 

04137 

Hfiuh 


58 

85.2 

3.4 

o;7 

9.4 

7.1 

1.4 

- 

- 

- 

- 

4057 

676 

* 

0.04 

0.62 

0.8 

5 

04138 

wniwr 


56 

85.2 

5.7 

0.6 

6.9 

3.8 

1.7 

112 

- 

- 

* 

9102 

1517 

- 

0.04 

0.30 

0.8 

37 

04139 

HnaiiJrS 


31 

90.9 

2.2 

0.4 

4.7 

3.3 

1.8 

52 

* 

- 

* 

15157 

2526 

30.53 

0.05 

0.03 

2.7 

15 

04140 

HnSu, q.^nsn 


12 

96.1 

0.8 

0.1 

1.9 

(0.7) 

1.1 

31 

28 

0.1 

* 

1961 

327 

“ 

0.01 

0.30 

3.1 

5 

04141 

ttfULOD 

Water fem 

27 

89.3 

2.3 

0.9 

3.0 

(3.0) 

0.8 

48 

tr. 

2.5 

- 

- 

m 

- 

0.08 

0.28 

2.0 

3 

04142 

Mnautleu 


* 

85,6 

3.8 

* 

- 

* 

0.7 

95 

~ 

* 

- 

6568 

1095 

6.70 

0.04 

0.26 

1.1 

6 

04143 



52 

86.6 

4.6 

0.9 

6.4 

(1-4) 

1.5 

142 

66 

1.3 

- 

4366 

728 

- 

* 

0 

1.1 

13 

04144 

wmsita 

Eugenia, trips 

75 

81.5 

2.4 

0.9 

14.4 

9.0 

0.8 

- 

* 

- 

- 

1824 

304 

- 

0.03 

0.09 

- 

- 

04145 

Hnitstn (WU) 

Thomass tree tender tips 

61 

84.5 

6.3 

0.8 

7.1 

(1.9) 

1.4 

152 

107 

2.3 

- 

1218 

203 

- 

0.09 

0.07 

1.9 

3 





















. 

04146 

wnvmu 

Lasia 

21 

94.1 

2.1 

0.2 

2.8 

(0.8) 

0.8 

14 

11 

0.9 

- 

- 

- 

• 

0.92 

0.04 

0.9 

23 

04147 

FTnmJUQtJ . si.aua 


33 

90.5 

2.4 

0.4 

5.0 

(0.9) 

1.7 

- 

- 

m 

- 

- 

- 


0.03 

0.22 

1.6 

19 

04148 

&mvnnnvmn 


73 

78.4 

5.6 

to 

10.3 

7.7 

4.7 

* 

* 

m- 

- 

4384 

731 

1.7 

0.29 

0.03 

2.7 

4| 

04149 

win mjtj 


104 

72.9 

4.7 

0.4 

20.3 

14.2 

1.7 

- 

- 


- 

5390 

898 

8.8 

0.06 

- 

1.4 

4 

04150 

ffnimtj 


47 

87.1 

8.2 

0.6 

2.3 

(2.1) 

1.8 

24 

68 

1.3 

» 

4756 

792 


0.12 

1*65 

3.6 

168 


na^I.n'aLnrm musuiiiii 































































nnTnouaiBd^fUfiivinoIniiu'inniUDJOTviTTlvii) 


wnuatwawncuTi (Vegetables and products) 



Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

1 

S 

w 

Water 

Protein 

m 

r m 

Cat, 

Carbohydrate 

Dietiibre 

(Crude fibre) 

Ash 

Calcium 

M 

& 

M 

cu 

a 

*§ 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

f! 

■J—4 
£ 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

mil 

lligra 

ms 


04151 

tfnmuijrm 


39 

89.6 

3.0 

0.4 i 

5.9 

3.5 

1.1 

11 

* 


_ 

4823 

804 

2.96 

0.04 

0.02 

0.8 

6 

04152 

Nn&DUUDlJ 


49 

87.6 

1.7 

0.9 

8.6 

(1.6) 

1.2 

- 

18 

2.8 

* 

- 

- 

- 

0.01 1 

0 

1.2 

118 

04153 

wnsviaS 


86 

78.1 

5.5 

1.1 

13.4 

(1.9) 

1.9 

* 

m 

* 

- 

* 

- 

- 

0.01 

0.33 

2.4 

169 

04154 

tfninu, uafl, 


68 

82.8 

5.2 

1.1 

9.2 

(2.3) 

1.7 

104 

90 

1.8 

* 

1595 

266 

- 

0.14 

0.24 

1.0 

351 

04155 

HOB, £J0fl, S.lflwllMj 


55 

85.7 

3.3 

0.5 

9.3 

(1.2) 

1.2 

52 

75 

1.3 

- 

690 

115 

- 

0.05 

0 

1.0 

4 

04156 

Nfunew, vm. 


45 

83.5 

3.5 

0.5 

6.5 

(1.6) 

1.0 

55 

84 

2.1 

- 

1144 

191 

m 

0.10 

0 

0.8 

1 

04157 

wWwy. «i.£|Ufl 

Chili pepper 

62 

85.8 

0.4 

1.2 

12.3 

(4,5) 

0.3 

6 

64 

0.3 

- 

1266 

211 

* 

0.13 

0.15 

1.8 

37 

04158 

win5wy. ififlian 

Chili pepper, hot 

76 

81.9 

3.4 

1.4 

12.4 

(5.2) 

0.9 

4 

14 

1.2 

- 


242 

- 

0.29 

0.11 

1.5 

44 

04159 

winwu, ubb 

Chili pepper, tender tips 

50 

86.6 

4.5 

0.7 

6.5 

(1.3) 

1.7 

25 

22 

' 

- 

- 

* 

- 

- 

- 

- 

90 

04160 

mn?rh, Ufi4 

Pepper red, long 

72 

84.0 

2.8 

2.3 

10.1 

(3.5) 

0.8 

3 

18 

1.3 

- 

- 

- 

* 

0.16 

0.24 

3.5 

168 

04161 

rnnirh, rani 

Pepper green, long 

53 

85.2 

1.5 

0.5 

10.6 

, (2.2) 

2.2 

* 

27 

0.5 

- 

- 

192 

* 

0.07 

0.01 

0.1 

204 

04162 

rnnimj, BBii, ujSr 

Pepper, young fruit 

118 

72.0 

4.4 

2.6 

19.3 

(6.1) 

1.7 

152 

23 

3.1 

* 

* 

- 

* 

0.02 

0.12 

2.6 

14 

04163 

mnvnjii 

Chili spur pepper 

16 

95.9 

0.4 

0.2 

3.2 

(13) 

0.3 

3 

21 

0.7 

- 

m 

103 

- 

0.36 

0.01 

0.5 

188 

04164 

mnmrcn 

Chili, pepper, sweetpeper 

32 

91.7 

1.5 

0.2 

6.0 

(12) 

0.6 

11 

47 

0.1 

- 

m 

9 

* 

0.41 

0.08 

1.3 

78 

04165 

mnvmti, mntfnw 

Sweet bell pepper 

82 

80.3 

3.2 

1.6 

13.8 

(69) 

1.1 

35 

88 

* 

- 

* 

85 

- 

0.58 

0.08 

0.4 

218 

04166 

n^mnim 

Pepper, tabasco 

106 

76.6 

4.0 

3.6 

14.3 

(5.9) 

1.5 

10 

6 

1.2 

- 


483 

- 

0.22 

0.09 

3.0 

106 

04167 

ml viii, tjQfl 

Fever vine, tender tips 

57 

84.8 

3.4 

0.4 

9.9 

6.5 

1.5 

* 

* 

m 

• 

3244 

541 

19.81 

0.08 

0.26 

2.9 

66 


nfMl/Jmnrvn niuotnjftj 

























































m'l^'iiiuBBdJjwflnvinjtnouifi'iTuaoonvi'iilviu 



wnuaKw§OTrfru*tf (Vegetables and products) 


Food 

ID 

*- 

Food and Description 





Nutrient 

Composition per 100 g Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4-» 

JO 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

> 

W 

i> 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

04168 

umriitjftpi, (is'mfi). tu 

Passion Fruit, leaves 

34 

77.9 

7.2 

1.0 

11.5 

(2-0) 

2.4 

184 

87 

tr. 


7273 

1212 

* 

0.01 

0.40 

1*9 

3 

04169 

fining 

Spring bitter cucumber 

31 

91.8 

0.9 

0.1 

6.6 

(0.8) 

0.6 

50 

9 

0.4 

- 

- 

20 

* 

0.11 

0.14 

0.6 

178 

04170 

fintfi}, £jbb, s.iSiwUni 

Spring bitter cucumber, tips 

48 

88,0 

5.6 

1.0 

4.1 

(12) 

1.3 

90 

138 

1.5 

- 

4782 

797 

- 

0.39 

0.05 

1.5 

31 

04171 

flnrftn 

Waxgourd 

13 

96.4 

0.4 

0 

2.9 

(0.5) 

0.3 

8 

1 

0.3 

- 

- 

25 

* 

0.01 

0.02 

0.3 

69 

04172 

Anna*, rue 

Pumpkin, without skin 

128 

69.1 

2.9 

1.5 

25.6 

(10) 

0.9 

7 

17 

1.9 

- 

* 

310 

* 

0.10 

0.04 

1.0 

84 

04173 

finnan, wauasLiJSan 

Pumpkin, with skin 

50 

85.8 

1.9 

0.2 

10,2 

(17) 

1,9 

21 

17 

4.9 

* 

* 

327 

- 

0.10 

0.05 

1.1 

52 

04174 

finnan, aoaaau 

Pumpkin, tender tips 

19 

94.6 

2.0 

0.2 

2.4 

(0.8) 

0.8 

6 

9 

12 

* 

1927 

321 

3.59 

0.08 

0.18 

1.4 

41 

04175 

i^a 


10 

96.7 

0,4 

0.2 

17 

- 

10 

- 

’ 

* 

- 

0 

0 

0.15 

A ! 

- 

0.3 

• 

04176 

wznon, nwmu 

Hog plum, tender tips 

92 

76.4 

2.7 

1.0 

18.0 

115 

1.9 

49 

80 

9.9 

- 

2017 

337 

* 

0.96 

0.22 

1.9 

53 

04177 

urnanlna, no 

Hog plum, fruit 

38 

77.1 

0.7 

0.2 

20.8 

(2.3) 

1.2 

161 

36 

1.3 

m 

- 

54 

- 

0.01 

0 

1.4 

9 

04178 

urnamh, usa 

Wild Hog plum, tender tips 

71 

82.0 

2.5 

0.4 

14.4 

7.2 

0.7 

* 


* 

* 

871 

145 

- 

0.06 

1.31 

1.5 

2 

04179 

yjinu, ilnasu, aa 

Tamarind, young pods 

95 

75.6 

2.3 

0.2 

210 

(6.3) 

0.9 

429 

14 

3.0 

- 

- 

- 

* 

0.08 

0.34 

1.5 

44 

04180 

y£in«, tioaeau 

Thmarind, young leaves 

59 

84.3 

3.6 

0.3 

10.4 

(10) 

1,4 

19 

38 

1.0 

- 

- 

167 

- 

- 

0.23 

2*4 

53 

04181 

yrumflun 

Ihmarind, pods 

318 

19.0 

2.0 

0.8 

75.6 

(6.5) 

2,6 

314 

- 

- 

* 

- 

0 

- 

0.34 

- 

2.6 

13 

04182 

usiflammi 

Egg plant 

50 

87.9 

ta 

0.8 

8.8 

(2.5) 

0.7 

38 

70 

1.2 

- 

- 

29 

* 

0.07 

0.16 

2.4 

3 

04183 

uri5aim T nw 

White egg plant, pickle 

34 

88.5 

1.2 

0.6 

5.9 

(2.0) 

3.8 

10 

18 

0.4 

- 

- 

- 

- 

0.08 

0.11 

2.9 

- 

04184 

uzivnm 

Egg plant 

68 

84.4 

2.1 

2.0 

10.5 

(5.0) 

1.0 

55 

22 

1.3 


295 

49 

' 

0.10 

0.30 

0.3 

63 


nfMtmjinrm mudintfu 














































£TnUft i; wSot/TcuT^ (Vegetables and products) 



Food 

ID 

Food and Description 





Nutrient Composition per TOO g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

cd 

b 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

f 

> 

II 

Vit.E 

Thiamin 

■ -- 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

04185 


Choko (Chayote) 

16 

95.8 

0.6 

0.1 

3.1 

(0.6) 

0.4 

3 

12 

0.3 



5 


0.13 

0.12 

0.3 


04186 

jjsiiamwsin 

Egg plant 

31 

92.2 

1.1 

0.3 

5.9 

(1.3) 

0.5 

7 

2 

0.6 


- 

19 

- 

0*06 

0.60 

0.6 

24 

04187 

iisniaivifl, smln 

Ibmato 

26 

93.2 

1.1 

0.3 

4.7 

1.1 

0.7 

2 

31 

4*9 

- 

373 

62 

- 

0.06 

0.04 

0.9 

32 

04188 

urtiaym 

! Solanum 

65 

81.9 

2.8 

0.6 

14.7 

(6.1) 

1*2 

158 

110 

7.1 

- 

- 

55 

- 

0.17 

0.09 

2.6 

4 

04189 

USllioij'l') 

Egg plant, purple 

33 

91.3 

1.4 

0.2 

6.4 

(1.3) 

0.7 

* 

5 

25 

0.6 

- 

■m 

11 


0.37 

0.10 

0.8 

32 

04190 

«ri$iaujiaaft 

Squash 

20 

95.0 

0.7 

0.2 

3.8 

(0.5) 

0.3 

17 

21 

0.4 

- 

32 

5 

- 

0.01 

0.18 

0.5 

8 


(jjnCTirm) 




















04191 

u:ritaia < ui 

Egg plant 

39 

90.2 

1.6 

0.5 

7.1 

(1.7) 

0.6 

7 

10 

0.8 

- 

- 

143 

* 

0.11 

0.06 

0.6 

24 

04192 

usvTu 

Ma-don 

34 

91.5 

0.3 

0.1 

7.9 

(0.6) 

0.2 

103 

8 

tr. 

*■ 

* 

22 

- 

0.01 

0.04 

0.2 

16 

04193 

ysiflfl,naaaii 

Fig, young fruit 


88.5 

1.3 

- 

- 

- 

1.0 

- 

- 

- 

m 

31 

5 

1.05 

0.04 

0.97 

0.10 

6 

04194 

u;wu. tiBPtiflu 

Baelfruit. tender tips 

101 

73.2 

6.1 

1.7 

15.3 

(2.5) 

3.7 

* 

* 

- 

- 

1054 

176 

- 

0.22 

0.79 

4.5 

126 

04195 

uzhu.mmm 

Star gooseberry, tender tips 

100 

74.3 

5.6 

1,0 

17.2 

(2.0) 

1.9 

- 

- 

- 

- 

2193 

366 

* 

0.02 

0.69 

2.4 

302 

04196 

usts, ee^sau 

Bitter cucumber, tender tips 

87 

75.6 

5.8 

0.3 

15.2 

(1.9) 

3.1 

45 

78 

3.0 

- 

- 

* 

- 

1.00 

0.26 

1.2 

110 

04197 

iititiiun 

Bitter ground, Thai 

22 

94.2 

1.2 

0.4 

3.4 

(12) 

0.8 

3 

5 

0.2 

- 

- 

- 

- 

0.09 

0.05 

0.4 

190 

04198 

urisStj 

Bitter cucumber, Chinese 

31 

92.0 

1.0 

0.2 

6.3 

(0.7) 

0.5 

21 

32 

0.7 

- 

- 

- 

* 

0.05 

0.03 

02 

85 

04199 

urin, Sn 

Horse radish tree, pods 

37 

89.9 

2.2 

0.2 

6.6 

(12) 

1.1 

9 

26 

1.5 

* 

-1 

53 

- 

0.05 

0.05 

0.6 

262 

04200 

usacnofiu, ^.suai 

Papaya, raw 

30 

92.2 

0*6 

0.1 

6.6 

(0-6) 

0.5 

1 

14 

0 

- 

- 

- 

- 

0.04 

0.03 

0.5 

71 
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pTruLg3^w^t^iicuTi (Vegetables and products) 









Nutrient Composition per 100 g 

Edible Portion 









Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

ft- 

Food and Description 

Energy 

Water 

Protein 

& 

Carbohydrate 

Diet, fib re 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

i 

4-f 

i> 

Jl 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


milligrams 


04201 

usftsntmu, fjatau 

Papaya, raw 

37 

90,1 

0.8 

0.1 

8.1 

(0.8) 

0.9 

20 

18 

0.5 


0 

0 


0.05 

0.01 

0.4 

53 

04202 

uz&rrmfflj, watm 

Papaya, raw 

25 

93.2 

0*6 

0.1 

5.5 

(0.6) 

0.6 

13 

13 

0.5 

* 

0 

0 

* 

0.05 

0.02 

0.4 

34 

04203 

vz\xw 

Sparrow brinjal 

72 

82.3 

2.6 

1.0 

13.2 

(3.3) 

0.9 

50 

68 

1.0 

- 

- 

138 

* 

0.04 

0.10 

8.4 

6 

04204 

usSn 

Ma-eok 

66 

83.9 

1.9 

0,8 

12.7 

(3.6) 

0.7 

26 

41 

0.8 

* 

- 

181 

* 

0.07 

0.05 

4.9 

3 

04205 

iIuLTifi, ludau 

Sweet potao, leaves, young 

58 

84.8 

3.6 

0.8 

9.2 

(1.4) 

1.6 

89 

68 

4.2 

* 

* 

450 

- 

0.07 

0.80 

1.3 

27 

04206 

uhun 

China laurel, trips 

90 

75.7 

2.8 

0.2 

19.3 

- 

2.0 

242 

- 

- 

- 

481 

80 

2.87 

* 

- 

0.2 

- 

04207 

iiw-ian. In 

Hairy Basil, leaves 

41 

89.9 

2.9 

1.0 

5.0 

(2.6) 

1.2 

140 

40 

17.2 

- 

- 

1066 

- 

0.12 

0.28 

1.0 

3 

04208 | 

as, tn 

Awltree. leaves 

89 

77.3 

5.0 

1.2 

14.5 

(4.0) 

2.0 

469 

tL 

1,4 

- 

- 

- 

- 

0.30 

0.14 

7.2 


04209 

tie, In, tan, 

Awltree, leaves 

113 

74.0 

4.4 

2.3 

18.7 

(4.6) 

0.6 

841 

46 

tr. 

* 

3999 

667 

* 

0.02 

1.66 

2.9 

27 

04210 

aaauzmi'idau. 

Coconut, heart 

45 

88.0 

1.8 

0,4 

8.6 

(0.8) 

1.3 

60; 

54 

0.3 

• 

8 

1 

■ 

tr. 

0.10 

2.8 

5 

04211 

uafmtmYiaeti, 

s.itla'stvid 

Coconut, heart 

37 

90.6 

2.1 

0.7 

5.6 

(0.7) 

1.0 

56 

51 

0.4 

■ 

2 

tr. 

m 

0.03 

0.06 

1.0 

6 

04212 

ihtm, tu 

Ya nang, young leaves 

127 

67.6 

5.6 

0.9 

24.0 

(7.9) 

1.9 

155 

11 

7.0 

* 

* 

* 

- 

0,03 

0.36 

1.4 

40 

04213 

Surh (mm), In 

Indian trumpet flower, leaves 

135 

67.1 

9.6 

2.8 

17,8 

(0.9) 

2,7 

- 

- 

- 

- 

■ 

115 

* 

0.17 

0.09 

1.2 

44 

04214 

aurh (mm), ob« 

Indian trumpet flower.trips 

101 

76.4 

6.4 

2.6 

13.0 

* 

1.6 

* 

- 


* 

-[ 

* 

- 

0,18 

0.69 

2.4 

- 

04215 

Imrflan 


101 

74.8 

3.1 

1.3 

19.2 

8.8 

1.6 

- 

- 

* 

* 

1530 

255 

18.71 

0.02 

0.28 

- 

86 


ntwl/iwifm muBunflb 
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a'lTndLififljqnjri'iwiiiIntiu'in'iniaodO'ivinTlirtEj 


(Vegetables and products) 



Food 

ID 

fe- 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

_ 

■M 

Pm 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

<D 

a 

B 

CO p 

£ (5 
mo 

Total Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

mic 

rogre 

ims 

_ 

mil 

lligra 

ms 


04216 

flualnij 

Murobalan, Iterminalia 

63 

85.9 

1.2 

1.7 

10.8 

(2.5) 

0.4 

18 

18 

tr. 

. 

- 

50 

- 

0 

0.01 

2.0 

116 

04217 

aaen, Eja« 

Neem tree, tender tips 

85 

77.9 

5.4 

0.5 

14.7 

(2.2) 

1.5 

354 

26 

4.6 

- 

3611 

602 

- 

0,06 

0.07 

3.5 

194 

04218 

asim, mr\ 

Neem tree, flowers 

105 

77.4 

5.5 

4.2 

11.3 

12.2 

1.6 

- 

- 

* 

- 

1264 

211 

4.57 

0.11 

- 

6.2 

123 

04219 

srwa 

Nitta tree, seeds 

132 

70.7 

8.0 

4.0 

16.0 

(0.5) 

1.3 

76 

83 

0.7 

* 

- 

79 

- 

0.11 

0.01 

1.0 

6 

04220 

flSUi 


86 

78.1 

6.0 

1.6 

12.0 

(1.6) 

2.3 

349 

4 

1,2 

- 

- 

- 

- 

0.11 

0.54 

0.3 

15 1 

04221 

(hwflfa 

Water lily, stem 

8 

97.6 

0.2 

0.1 

1.6 

(0.4) 

0.5 

0 

3 

0.2 

- 

* 

4 

• 

0.02 

0.02 

0.4 

15 

04222 

flunmlutnu 


10 

97.1 

0.4 

0.1 

1.8 

(0.6) 

0*6 

5 

9 

* 

- 

* 

- 

- 

- 

- 

* 

‘ 

04223 

viqhflnm, aiwuuBstij 


17 

94.6 

0.8 

0.2 

3.1 

2.5 

1.3 

101 

- 

- 

- 

609 

101 

2.31 

D.Q4 

0.07 

0.2 

9 

04224 

vi^ilnn'i, nn 


21 

93.6 

0.5 

0.2 

4.2 

3.5 

1.5 

64 

- 

- 

* 

70 

12 

1.09 

0.07 

0.04 

0.7 

6 

04225 

rualmju 

Bamboo Shoot, boiled 

47 

89.2 

3.8 

0.9 

5.8 

(1.7) 

0.3 

- 

4 

0.4 

- 

0 

0 

* 

- 

- 

0.5 

1 

04226 

wualijlwi'S 

Bamboo Shoot, pai-tong 

30 

91.9 

2.3 

0.2 

4.8 

(0.9) 

0.8 

49 

55 

0.3 

- 

* 

- 

- 

0.06 

0.06 

0.8 

11 

04227 

viualuttiili 

Bamboo Shoot, foxest 

33 

91.3 

2.4 

0.2 

5.4 

(1.0) 

0.7 

58 

48 

0.2 

* 

* 

tr. 

- 

0.08 

0.18 

1.2 

13 

* 

04228 

rmialuvmtj. vuiolvtqj 

Bamboo Shoot, hairy, sweet 

21 

94.5 

1.5 

0.3 

3.1 

(0.8) 

0.6 

3 

2 

0.6 

- 

44 

7 

- 

0.05 

0.25 

1.2 

15 

04229 

vtiialilvmu. miaian 

Bamboo Shoot, hairy, sweet 

11 

96.6 

1.9 

0.2 

0.4 

(0.8) 

0.9 

20 

1 26 

0.1 

- 

25 

4 

- 

0.06 

0.24 

1.2 

- 

04230 

vttis tvi^ej '4 

Nitta tree, sprout 

94 

79.6 

7.5 

3.5 

8.0 

(1.3) 

1.4 

182 

4 

2.0 

- 

132 

22 

- 

0,06 

0.62 

0.1 

83 

04231 

iinnntiti, eau 

Banana, young stem 

15 

95.7 

0.8 

0.2 

2.6 

(0.6) 

0.7 

25 

3 

0.04 

- 

0 

0 

* 

0.02 

0.24 

0.3 

2 

04232 

vitnnrwnmm'i, bbu 

Banana, young stem 

8 

97.6 

0.4 

0.1 

1.4 

(0.6) 

0.5 

22 

47 

0.3 


4 

1 


tr. 

tr. 

0.4 

tL 


neVt/mnrm rnuotnaTu 
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(Vegetables and products) 


Food 

ID 

*- 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

(S 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

% 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

4— 1 

> 

73 _ 

TV; 

i2i 

> 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

04233 

viouvrstviqi 

Onion 

31 

91.8 

1.4 

0,1 

6.2 

1.2 

0.5 

8 

27 

L 


0 

0 

0 

0.02 

0.01 

0.4 

8 

04234 

vhiJS 

Banana flower 

28 

92.3 

14 

0.2 

5.2 

(0.8) 

0.9 

23 

40 

0.7 


- 

26 

- 

0.01 

0.02 

0.6 

25 

04235 

mmm 

Mushroom 

29 

92.7 

2.7 

0.5 

3.3 

(10) 

0.8 

2 

17 

1.6 

* 

5494 

916 

- 

0.03 

0.44 

3.7 

7 

04236 

ittatm 

Mushroom 

197 

37.7 

2.4 

0.2 

46.4 

(1.0) 

13.3 

- 

* 

- 

- 

- 

- 

* 

- 

- 

3.1 

35 

04237 

IWBBUW1 

Mushroom, Boletus sp. 

29 

92.4 

2.5 

0.1 

4.5 

(0.9) 

0.5 

13 

37 

- 

- 

- 

* 

- 

0.06 

0.33 

2.0 

16 

04238 

ItiflimTO 

Oyster mushroom 

30 

92.0 

2.1 

0.3 

4.8 

(0.5) 

0.8 

4 

61 

0.3 

* 

- 

- 

- 

0.02 

0.13 

2.7 

21 

04239 

twwtj'i'jrh 

Mushroom, Indian oyster 

35 

91.0 

2.3 

0.3 

5.7 

(0.7) ; 

0.7 

- 

* 

- 

- 

* 

* 

- 

0.05 

0.85 

2.5 

- 

04240 

mmfo (ivmvin) 

Mushroom. Chinese or straw 

35 

90.6 

3.2 

0.2 

5.0 

(0.9) 

1.0 

8 

18 

1.1 

- 

- 

- 

- 

0.07 

0.25 

3.0 

7 

04241 

LMRliJnOB 

Mushroom, Abalone 

34 

91.1 

1.6 

0.4 

6.0 

(1.2) 

0.9 

3 

78 

1.1 

- 

- 

- 

- 

0.01 

0.24 

2.8 

ii 

04242 

iflfiuns 

Mushroom, Geaster sp. 

47 

87.8 

2.2 

0.4 

8.6 

(2.3) 

1.0 

39 

85 

3.6 

- 

0 

0 

- 

0.04 

0.03 

0.7 

12 

04243 

mmn 

Mushroom, Pleuiotus sp. 

115 

70.9 

2.0 

0.1 

26.5 

(9.8) 

0.5 

541 

7 

6 

- 

0 

0 

- 

0.24 1 

0.02 

1.2 

77 j 

04244 

iwfiaji, irmtft 

Mushroom, Pleurotus sp. 

105 

73.8 

1.7 

0.2 

24.0 

(9.9) 

0.3 

22 

20 

- 

- 

0 

0 

* 

0,02 

0.79 

1.6 

•7' 

04245 

mmm 

Mushroom Jew's ear, fresh 

50 

87.1 

1.4 

0.1 

10.9 

(1.8) 

0.5 

60 

tr, 

6.1 

- 

0 

0 

- 

0.04 

0.71 

2.8 

21 

04246 

tVI§!N, tu, S.TJJjm 

t 

Baegu, young leaves 

100 

75.1 

6.6 

1.2 

15.8 

8.8 

1.3 

151 

224 

2.5 

- 

** 

1089 

- 

0,18 

0.75 

1.7 

192 

04247 

Iflfl'IUI 


30 

91.9 

0.8 

0.1 

6.5 

3.8 

0.7 

100 




581 

97 

2.00 

tr. 

1.49 

0.7 

21 


neVl/i^tnrm ninmjiWEJ 








































































































wa'lijuaj;wSOTiTrunn (Fruits and products) 





Nutrient Composition per 100 g Edible Portion 




Proximate Composition 

Minerals 

Vitamins 

Food 

ID 

(It 

Food and Description 

Energy 

Water 

Protein 

£ 

£ 

1 

o 

Dietfibre 

{Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

■ 

4-4 

> 

i! 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

milligrams 

05001 

namlii 

Banana. Kai variety 

147 

62.8 

1.5 

0.2 

34.8 

1.9 

0.7 

4 

23 

1.0 


492 

82 

-a 

0.03 

0.05 

1.4 

2 

05002 

nlWitmi 

Banana, Nam-tai variety 

124 

68.6 

1.5 

0.2 

! 29.0 

(0.3) 

0.7 

1 

8 

0.7 

• - 

- 

80 

* 

0.04 

0.19 

0.8 

48 

05003 

nraEJtnri 

Banana, Nam*wa variety 

148 

62.6 

1.1 

0.2 

35.4 

2.3 

0.7 

7 

43 

0.8 

- 

54 

9 

- 

0.04 

0.02 

1.4 

11 

05004 

nSimm 

Banana. Horn variety 

132 

66.3 

0.9 

0.2 

31.7 

1.9 

0.9 

26 

46 

0.8 

* 

99 

17 

- 

0.04 

0.07 

0.1 

27 

05005 

naiuwi^n 

Banana. Hukmook variety 

113 

71.2 

1.2 

0.2 

26.7 

(0.4) 

0.7 

7 

48 

0.8 

- 

- 

12 

- 

0.08 

0.11 

0.08 

1 

05006 

ntju, &zm 

Jackfmit, La-mud variety 

117 

70.3 

1.3 

0.4 

27.1 

(1.0) 

0.9 

20 

22 

1.0 

* 

- 

23 

- 

0.10 

0.01 

0.4 

88 

05007 

ms 

Rambutan 

67 

82.9 

0.9 

0.1 

15.6 

(1.1) 

0.5 

3 

6 

1.8 

- 

- 

tr. 

- 

0.04 

0.05 

0.6 

31 

05008 

misTm firm 

Rambutan,Rong-rean variety 

76 

81.0 

1.0 

0.3 j 

17.4 

1.6 

0.3 

29 

20 

0.3 

* 

- 

- 

- 

tr. 

0.13 

1.3 

2 

05009 

irisSKJJTj 

Rambutan,Pink variety 

79 

80.4 

1.1 

0.4 

17.8 

0.6 

0.3 

37 

18 

0.3 

- 

* 

- 

* 

0.01 

0.15 

1.1 

3 

05010 

irtjijummmfo 

Java apple 

16 

95.7 

0.3 

0 

3.8 

(0.4) 

0.2 

7 

4 

0.3 

* 

* 

22 

* 

0.14 

0.02 

0.8 

35 

05011 

uwijwtmn 

Rose apple (Khak-dum) 

27 

93.1 

0.6 

0 

6.2 

(0.4) 

0.1 

5 

18 

0.2 

- 1 

- 

17 

- 

0.76 

0.03 

0.3 

24 

05012 

Kinju-lfl 

Rose apple (Nak) 

21 

94.7 

0.3 

0 

4.9 

(03) 

0.1 

2 

10 

0.8 

* 

- 

25 

» 

0.01 

0.02 

0.1 

25 

05013 

tmmjsiHij tn 

Malay - apple (Mameaw) 

24 

93.8 

0.5 

0.1 

5.3 

(1.3) 

0.3 

1 

8 

0.7 

- 


21 

- 

0.34 

- 

0.6 

18 

05014 

flurjiiJo'tLrro 

1 

Water rose apple, green colour 

28 

92.8 

0*5 

0 

6.61 

1.1 

0.1 

2 

18 

0.3 

- 

53 

9 

- 

0.02 

0.18 

0.6 

32 

05015 

Kjjijaiavnn 

Malay - apple 

32 

91.7 

0.3 

0.1 

7.5 

(1.0) 

0.4 

2 

8 

0.6 

* 

- 

11 

- 

0.01 

0.04 

0.3 

20 

05016 

iwijStnfl 

Water apple 

21 

94.6 

0.4 

0 

4.8 

(0.4) 

0.2 

2 

14 

0.4 

- 

- 

53 

- 

0.09 

0.05 

0.2 

36 

05017 

iwulws, an 

Musk melon Clbng-tai) 

13 1 

96.5 

0.2 

0 

3.1 

(0.3) 

0.2 

1 

17 

0.3 

* 

* 

6 

* 

0.07 

0.03 

0.3 

56 


nTOmnfiTti 
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whTIw usQ^wSw/Ycunri (Fruits and products) 



Nutrient Composition per 100 g Edible Portion 


Food 

ID 

Food and Description 

Proximate Composition 

Minerals 

Vitamins 

Energy 

f Water 

Protein 


Carbohydrate 

Diet.fihre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

+J 

i g~ 

|g 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

!05018 

an 

Water melon 

8 

98.0 

0.3 

0 

1.6 

0.3 

0.1 

. 3 

1 

0.2 


122 

20 


0.16 

0.04 

0.1 

49 

05019 

i)tftiun?sf}u 

Durian, Kra-dum variety 

134 

70.9 

3.3 

4.3 

20.5 

(1.2) 

1.0 

49 

27 

2.0 

- 

* 

61 

• 

- 

0.11 

1.0 

- 

05020 

mimjnium 

Durian, Kan-yow variety 

187 

57.3 

2.5 

4.1 

35.1 

(1.7) 

1.0 

18 

36 

0.8 

- 

134 

22 

- 

0.22 

0.18 

2.8 

34 

05021 

ijnuimii 

Durian, Cha-nee variety 

148 

67.3 

2,5 

4.4 

24.7 

(2.4) 

1.1 

8 

35 

1.1 

- 

244 

41 

- 

0.15 

0.18 

3.1 

28 

05022 

T]l1tiU0Q'i 

Durian, Loung variety 

160 

64.6 

2.7 

4.6 

27.0 

(0.7) 

1.1 

41 

48 

1.4 

- 

- 

- 

* 

* 

0.12 

2.1 

* 

05023 

ijiltmumfWfiiN 

Durian, Monthong variety 

163 

62.5 

2.1 

3.3 

31.2 

(1.4) 

0.9 

29 

34 

1.1 

- 

46 

8 

- 

0.16 

0.23 

2.5 

35 

05024 

*]nmj t riQU 

Durian, paste 

340 

22.8 

3.2 

7.5 

64.9 

(2.9) 

1.6 

- 

44 

0.3 

• 

281 

47 

- 

0.21 

0.72 

3.4 

- 

05025 

UBtimh 

Custard apple 

98 

75.2 

1.4 

0.2 

22.6 

2.7 

0.6 

7 

27 

0.4 

- 

0 

0 

* 

0.09 

0.09 

1.0 

tr. 

05026 

sirs. nauana 

Guava 

43 

89.0 

0.6 

0.1 

9.8 

2.9 

0.5 

2 

12 

0.4 

- 

21 

3 

- 

0.05 

0.11 

1.3 

187 

05027 

Tjvmlnii 

Jujube, Thai variety 

89 

77.7 

1.7 

0.8 

18.7 

(1.0) 

1.1 

11 

8 

0.4 

- 

19 

3 

- 

0.01 

0.63 

1.3 

44 

05028 

rpm gntm 

Jujube, oval shape 

120 

71.6 

0.7 

1.7 

25.5 

(1.8) 

0.5 

30 

30 

0.9 

- 

■ 

5 

- 

0.04 

0.18 

1 

23 

05029 

wnnuotJitia 

Jujube, Apple variety 

50 

87.0 

1.0 , 

04 

11.3 

2.2 

0.6 

14 

6 1 

0.4 

- 1 

31 

5 

' | 

0.01 

0.21 

1.1 

32 

05030 

uwK^uW^ti, wa. 

Passion fruit, outer layer 

50 

86.3 

1.3 

0.3 

10.4 

3.8 

1.7 

45 

34 

tr. 

■ 

17 

3 

- 

0.01 

0.10 

2.3 

3 


wo/nmjsn 




















05031 

uyrt&nljw, tnmr 

Passion fmitjuice 

60 

85.3 

0.9 

0.8 

12.3 

tr + 

0.7 

20 

11 

tr 

- 

245 

41 

- 

tr. 

0.07 

0.8 

30 

05032 

1 

umstfuW'jn, mu (llujj) 

Passion fruit, yam 

322 

22.5 

0.7 

3.2 

72.7 

0.9 

0.9 

17 

19 

1.2 

* 

86 

14 

* 

- 

0.13 

1.3 

- 

05033 

urntfiirl'pi, ujan 

Passion fruit, seeds 

294 

44.7 

7.5 

15.2 

31.8 

23.2 

0.8 

19 

96 

2.5 

■ 

29 

5 

- 

0.01 

0.04 

0.9 

3 


rrenlmm'irm mjlBintfu 





































































































wa'liiu^^w^on/ifcuTn (Fruits and products) 


Food 

ID 

*■ 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4-» 

Eu 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

■total Vit.A 

(RE) 

±i 

> 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

05034 

jjrnansJn 

Hog plum 

52 

86.3 

0.8 

0 

12.3 

(1.2) 

0.6 

20 

2 

1.2 


* 

138 


0.06 

1 0.02 

0.4 

70 

05031 

wsinuinfl. uunfiu 

Madrasthom 

87 

78.9 

3.5 

1.0 

16.0 

3.4 

0.6 

53 

52 

tr* 

- 

0 

0 

* 

0.14 

0.75 

1.5 

44 

05032 

w:mwi)t)U 

Indian goosberry 

70 

82.2 

0.3 

0.1 

17.0 

(2.1) 

0.4 

18 

4 

0.5 

- 

21 

4 

- 

0.02 

0 

0.8 

111 

05033 

unrumnu 

Tamarind, sweet variety 

333 

12.4 

2.9 

0 

80.3 

(4.7) 

4.4 

141 

165 

0.9 

- 

- 

: 26 

- 

0.46 

0.01 

1.3 

75 

05034 

ariJTMqn 

Gandaria 

53 

86.6 

0.4 

0 

12.8 

1.5 

0.2 ; 

9 

4 

0.3 

- 

230 

39 

- 

0.11 

0.05 

0.5 

100 

05035 

yriSai 

Carambola, Star fruit 

37 

90.0 

0.4 

0.1 

8.7 

(0.9) 

0.8 

9 

15 

0.9 

- 

- 

12 

- 

0.02 

0.17 

0.8 

28 

05036 

ir:lrl 

Rambai 

48 

88.2 

0.7 

0.3 

10.5 

(0.9) 

0.3 

2 

20 

- 

- 

- 

2 

- 

0.03 

0.09 

0.8 

55 

05037 

uamufb, Su 

Mango, Kaew variety, unripe 

76 

81.0 

0.5 

0.2 

18.1 

2.4 

0.2 

14 

2 

tr. 

- 

219 

37 


0.05 

0.02 

0.2 

35 

05038 

ynmurfo, an 

Mango, Kaew variety, ripe 

93 

76.7 

0.6 

0.1 

22.4 

1.6 

0.2 

34 

10 

tr. 

- 

1768 

295 

- 

0.05 

0.06 

1.1 

28 

05039 

wstmiiitnasfnB, bu 

Mango. Kiew-sa-ard variety, 

61 

84.3! 

0.7 

0.1 

14.4 

(0.4) 

0.5 

4 

16 

0.1 

■* 

- 

101 

- 

0.16 

0.07! 

0.2 

75 



unripe 



















05040 

ystmwltnifl'iei, bu 

Mango, Kiew-sa-weya 

87 

78,5 

0.7 

0.4 

20.1 

•» 

0.3 

- 

* 

* 

* 

- 

- 

- 

0.02 

0.03 

« 

31 



variety, unripe 



















05041 

JJtii'mifnifntJ, an 

Mango. Kiew-sa-weya 

82 

80.2 

0.5 , 

0.8 

18.2 

- 

0.3 

- 

- 

- 

- 

- 

- 

- 

0.03 

0.05 

- 

25 



variety, ripe 



















05042 

usiiwnniDTJ, fjn 

Mango, Karabow variety, ripe; 

63 

84.6 

0.5 

0.6 

14.0 

1.0 

0.3 





1350 

225 


0.08 

0.05 

15 

62 


no^tmimirn fnaietnifej 


























































pi ■ i ; i ii u w n a :i) iu n vi n j 1 /i t) u i n i ** n 0 a & ^ in *r n Vft t) 



wsilJJUMrwMW jTcuto (Fraits and products) 


Food 

ID 

*- 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

** 

S 

Eli 

1 

1 

1 

O 

Diet.fihre 

(Crude fibre) 

Ash 

■ 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

VitC 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

05043 

lisin-mowi, fiu 

Mango, Thong-dum variety 

105 

74.0 

0.8 

0.4 

24.6 

(0.7) 

0.2 

30 

2 

0.3 

* 

* 

42 

- 

0.01 

0.12 

0.3 

25 



unripe 



















05044 

utitownvmfu. flfi 

Mango. Prarni variety, ripe 

49 

87.5 

0.6 

0.1 

114 

(0.4) 

0.4 

1 

15 

0.4 

- 

* 

446 


0.04 

0.05 

0.8 

- 

05045 

uabtfliuiiii, m 

Mango. Pirasen variety, ripe 

64 

83.9 

1.0 

0.2 

14.6 

(0.5) 

0.3 

25 

12 

tr. 

- 

- 

535 

- 

0.09 

0.05 

0.8 

13 

05046 

ptimfiiHEiuim, «u 

Mango. Pimsen raun variety 

91 

77.5 

1.0 

0.5 

20.7 

1.8 

0.3 

25 

14 

tr. 

- 

148 

25 

- 

0.04 

0.03 

0.6 

31 



unripe 



















05047 

urimum Ru 

Mango, Rad variety, unripe 

51 

87,1 

0.4 

0.1 

12.2 

18 

0.2 

1 

1 

0.1 

- 

46 

7 

- 

0.12 

0.02 

0.2 

27 

05048 

UEij'3'ianiot an 

Mango. Okrong, variety, ripe 

79 

80.1 

0.9 

0.2 

18.3 

1.1 

0.5 

29 

19 

0.2 

- 

59 

10 

- 

0.04 

0.06 

1.1 

13 

05049 

usuiwu'sna'vrTu, £jn 

Mango,N ungklangwan 

83 

79.3 

0.5 

0.2 

19.7 

(0.5) 

0,3 

25 

15 

tr. 

* 

- 

- 

- 

0.11 

0,09 

0.8 

53 



variety .ripe 



















05050 

wrimutfoiltj, hu 

Mango,Haew variety,unripe 

73 

817 

0.7 

0.1 

17.3 

(0.4) 

0.2 

3 

17 

0.1 

■a 

* 

71 

- 

0.12 

0.06 

0.3 

70 

05051 

sjsiio-iwsjw'iw, ua. an 

Cashew nut, fruit, ripe 

53 

87.0 

0.8 

0.4 

11.5 

2.6 

0.3 

11 

12 

tr- 

- 

- 

43 

- 

0.02 

0.18 

0.5 

54 

05052 

uraznB, Ru 

Papaya, unripe 

24 

93.1 

0.6 

0.1 

5.1 

(0.9) 

1.1 

3 

10 

0.3 

-! 

0 

0 

* 

0.03 

0.10 

0,2 

44 

05053 

jjrarna, an 

Papaya, ripe 

53 

86.9 

0.8 

0.3 

118 

(0.5) 

0.2 

12 

22 

2.5 

- 

- 

435 


0.04 

0.03 

0.3 

78 

05054 

urarne, riauimsjn 

Papaya, half ripe 

13 

96.6 

0.2 

0 

3.0 

(0.3) 

0.2 

18 

1 

0.3 

- 

- 

33 

- 

0.03 

0.10 

0.2 

58 

05055 

uratns, an, q.^ua 

Papaya, ripe 

24 

94.8 

0.2 

0.8 

4.0 

(0.3) 

0.2 

4 

3 

0.5 

- 

- 

33 

- 

0.08 

0.10 

0.3 

58 

05056 


Mangosteen 

82 

79.21 

0.5 

0 

20,1 

17 

0.2 

ii 

17 

0.9 

• 

0 

0 

* 

0.09 

0.06 

0.1 



nWtjimnrm rnuDuitfii 
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NRl33u,K:;wSwjYcirtf (Fruits and products) 


Food 

ID 

ft 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

£ 

Carbohydrate 

Dietribre 

{Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total VitA 

(RE) 

w 

■ 

w 

1 -- 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

05057 

izrh 

Salak palm 

50 

87.2 

0.6 

0.2 

11.5 

(0.7) 

0.5 



B- 

m 


4 

m- 

0.03 

0.26 

0.6 

33 

05058 

a:j)A, Int) 

Sapodilla, Thai variety 

93 

77.3 

0.3 

0.8 

21.2 

5.6 

0.4 

15 

6 

0.6 

- 

22 

4 

- 

0 

0.01 

0.6 

24 

05059 

anjfl, ausnsn 

Sapodilla. Ma-kok variety 

35 

91.4 

0.2 

0.2 

8.0 

(0.7) 

0.2 

1 

79 

0.2 

- 

- 

17 

- 

0.11 

0.50 

0.2 

26 

05060 

en-saifi 

Lang-sat 

67 

82.9 

0.9 

0.1 

15.6 

(0.3) 

0.5 

5 

35 

0.7 


- 

2 

- 

0.08 

0.04 

1.7 

24 

05061 

ailti 

Longan 

111 

72.4 

1.0 

0.5 

25.6 

(0.4) 

0.5 

2 

6 

0.3 

- 

- 

3 

* 

0.04 

0.07 

0.6 

44 

05062 

aito, n:Tvian 

Longan. Kaloke variety 

77 

80.2 

0.9 

0.1 

18.2 

(0.2) 

0.6 

4 

3 

0.4 

- 

- 

2 

* 

0.06 

0.07 

0.6 

1 

05063 

ailtt, iflmwlin 

Longan, Beawkeaw variety 

66 

83.4 

u 

0.1 

15.1 

1.1 

0.3 

i 

12 

0.5 

- 

* 

3 

- 

0.07 

0.08 

0.9 

11 

05064 

j- j 

aw 

Litchi, Ly-chee 

57 

85.2 

0.9 

0.1 

13.2 

(0.1) 

0.6 

7 

41 

1.3 

* 

0 

0 

- 

0.11 

0.04 

0.3 

41 

05065 

gnau, an 


325 

13.1 

13.6 

0.6 

66.3 

- 

6.4 

- 

- 

- 

- 

- 

70 

- 

0.07 

0.32 

0.2 

6 

05066 

gnma. mu 

Sugar-palm 

49 

88.5 

0.5 

1 

9.5 

(0.5) 

0.5 

6 

20 

1.7 

* 

- 

0 


0.03 

0.01 

0.5 

2 

05067 

anvm 

Jambolan 

59 

847 

0.9 

0.1 

13.6 

(0.4) 

0.7 

41 

4 

0.9 

- 

53 

9 

* 

- 

- 

1.9 

56 

05068 

aas 

Salak palm 

74 

80.6 

0.4 

0.1 

17.9 

(0.3) 

1.0 

* 

* 

B 

- 

* 

6 

- 

0.01 

0.50 

0.8 

24 

05069 | 

au. inatM 

Orange, sour 

52 

86.8 

0.5 

0 

12.6 

(0.2) 

0.1 

33 

23 

0.4 

- 

- 

10 

- 

0.04 

0.04 

1.8 

71 

05070 

au, tltnvmu 

Tangerine (Mandarin) 

42 

89.9 

0.6 

0.4 

9.0 

1.3 

0.1 

30 1 

24 

0.8 

- 

82 

13 

- 

0.04 

0.04 

0.4 

42 

05071 

fluTa, ma-ifl 

Pummelo, Tting dee variety 

44 

89.2 

0.5 

0.4 

9.5 

0.7 

0.4 

9 

21 

tr. 

- 

26 

4 

* 

0.07 

0.02 

0.4 

60 

05072 

auta. imipjuijri 

Pummelo 

52 

86.7 

0.5 

0 

12.4 

(0.1) 

0.4 

22 

17 

0.7 



7 


0.01 

0.01 

0.4 

45 


na^T/mnmi rnwBvniftj 


































































l-UDSfclTl tllld In (Meat, poultry and products) 


Food 

ID 

*» 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 






Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

*•» 

ja 

£li 

Carbohydrate 

Si 

03 5 

ii 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbta] Vit.A 

{RE) 

Vit.E 

Thiamin 


Riboflavin 

Niacin 

q 

iN 

> 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

milligrams 

06001 

In. iub, 

Chicken, meat 

165 

69.5 

19.5 

9.7 

0 


1.3 

4 












06002 

lm\ nu 

Black chicken, gizzard 

97 

76.6 

21.1 

1.3 

0.3 

- 

0.7 

- 

138 

4.6 

- 

0 

0 

- 

0.12 

0.31 

1.1 

0 

06003 

Irifh, UB4 iuauatmI-3 

Biack chicken, drumstick 

122 

74.0 

24.0 

2.9 

0 

- 

0.7 

- 

138 

1.8 

- 

0 

0 

- 

0.12 

0.22 

1,8 

* 

06004 

trifii, tin. itJBuatvnft 

Black chicken wing 

147 

71.7 

22.5 

6.3 

0 

* 

0.6 

- 

113 

2.2 

- 

0 

0 

• 

0.10 

0.20 

1.3 

- 

06005 

Irish, artwn. lijeu.arwu'J 

Black chicken, thigh 

127 

73.3 

22.7 

4.0 

0 

- 

0.8 

- 

134 

2.4 

- 

0 

0 

* 

0.16 

0.26 

1.6 

* 

06006 

Iriri, vnhsn, iCauarvnn 

Black chicken, breast 

115 

74.7 

23.7 

2,2 

0 

- 

1.0 

- 

114 

1.2 

* 

0 

0 

- 

0.11 

0.13 

3.3 

- 

06007 

Lnimi, nu 

Native chicken, gizzard 

111 

75.1 

20.8 

3.1 

0 

- 

0.9 

- 

* 

4.2 

- 

0 

0 

- 

0.11 

0.41 

2.9 

- 

06008 

Iriijiw. «9^. tusuarvuli 

Native chicken, drumstick 

119 

74.7 

21.7 

3.6 

0 

m 

0.8 


- 

7.8 

- 

10 

2 

- 

0.12 

0.29 

2.4 

- 

06009 

IriiJiu, tin, Luauarmft 

Native chicken, wing 

137 

74.0 

22.3 

5.3 

0 

- 

0.7 

- 

- 

- 

- 

* 

* 

- 

0.06 

0.17 


- 

06010 

’tririnj, aslwn, 

Native chicken, thigh 

124 

74.3 

21.1 

4.4 

0 

- 

0.8 

■m 

- 

- 

m 

15 

2 

* 

0.12 

0.29 

2.8 

* 

06011 

tiiirw, an. ttjfluasvitf'j 

Native chicken, breast 

127 

73.9 

23.6 

3.6 

0 

* 

1.0 

- 

- 

2.8 


0 

0 


0.10 

0.12 

2.7 

' 

06012 

Trith, iia4, ifjfl 

Jungle fowl, drumstick 

139 

72.3 

23.0 

5.2 

0 

- 

0.9 

- 

283 

2.3 

- | 

0 

0 

- 

0.21 

0.22 

1.7 


06013 

Iriih, 3n, itJBuarmlfl 

Jungle fowl, wing 

188 

66.4 

22.2 

11.0 

0 

* 

0.8 

- 

164 

1.7 1 

- 

0 

0 


0.08 

0.11 

2.1 

* 

06014 

Iridi, artrm. i&iuisirift 

Jungle fowl, thigh 

218 

64.1 

20.2 

15.2 

0 

- 

0.9 

- 

147 

3.9 

- 

36 

6 

- 

0.11 

0.23 

1.8 

mk 

06015 

Iriih, when, 

Jungle fowl, breast 

178 

67.9 

24.3 

9.0 

0 

* | 

1.3 

* 

146 

1.1 

- 

14 

2 

- 1 

0.14 

0.15 

1.5 

* 


me aaty\m 





















06016 

il&a 

Frog.small 

43 

87.1 

9.5 

0.6 

0 

- 

2.9 

- 

31 

tr. 

- 

' 

* 

* 

0.23 

0.13 

0.5 

- 


ntwlnuinrm n'swauiiJtj 





























































































nn'j'ijufiiiiiiqniFi'iin'ijInaii'ini^aodonvi'i'} 

iuo^fw'5 tflw 'In ua^w^OT/Truni (Meat, poultry and products) 



Food 

ID 

-fr 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 


-■—- 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

i 

4-> 

> 

I® 

m 

±i 

> 

Thiamin 

a 

as 


VitC 


Thai 

English 

Real 

grams 

: 

milligrams 

micrograms 

milligrams 

06017 

llAUViy, (uuu ) 

Pork skin, deep fried, with fat 

626 

1.8 

48.9 

47.8 

0 


2.1 

29 

69 

2.1 

8 


8 

0.42 

0.08 

0.16 

2.0 

0 

06018 

timmy, (luiivu) 

Pork skin, deep fried, no fat 

515 

2.9 

56.4 

27.0 

11.5 

- 

2.2 

27 

55 

3.4 

0 

- 

0 

0.17 

0.02 

0.1 

2.4 

0 

06019 

ala. tua 

Duck, meat 

199 

70.2 

13.4 

16,2 

0 

- 

0.5 

15 

123 

1.7 

- 

- 

- 

m 

0.10 

0.25 

5.4 

0 

06020 

utf, \xm 

Ground lizzard 

254 

11.6 

52.6 

4.5 

0.7 

- 

30.6 

- 

- 

** 

* 

* 

* 

- 

• 

- 

- 

- 

06021 

fi. ;uq, aa 

Beef, raw 

134 

69.5 

20.3 

4.8 

2.3 

* 

3.1 

4 

- 

* 

• 

m 

* 

- 

- 

- 

* 

- 

06022 

f). ujeifijj fflvinao) 

Beef, salted 

139 

61.3 

30.6 

1.5 

0.7 

- 

5.9 

31 

227 

7.5 

m 

- 

- 

- 

0.08 

0.19 

3.6 

0 

06023 

h t iwaiftik m* 

Beef, mediam fat. fried 

412 

18.7 

46.1 

21.9 

7.6 

* 

5.8 

* 

372 | 

1.9 

0 

85 

14 

* 

0.01 

- 

4.8 

- 

06024 

ti, qnfitj. riea 

Beef, ball, deep fried 

225 

52.7 

16.4 

10.1 

17,1 

1.4 

3.7 

8 

857 

1.2 

* 

- 

2 

- 

0.05 

0.13 

- 

- 

06025 

ix mlarm, m* 

Ox. gum, deep fried 

417 

14.8 

66.7 

16.7 

0 

* 

4.4 

58 

337 

2.4 

* 

- 

- 

- 

0.01 

4.14 

6.7 

- 

06026 

IIHUU 

Pork, fermented 

185 

62.8 

20.2 

9.9 

3.8 

(0.2) 

3.3 

15: 

132 

1.3 

- 

- 

* 

- 

0.24 

0.10 

3.8 

0 

06027 

mmm 

Pork, shreded, chinese-style 

357 

9.8 

43.1 

5.7 

33.3 

(1.0) 

8.1 

61 

216 

17.8 

- 

- ; 

■ 

* 

0.32 

0.29 

5.6 

0 

06028 

wy, mttms. a* 

Pork, stomach 

155 

63.4 

12.4 

2.1 

21.6 

- 

0.5 

18 

94 


- 

- 

- 

- 

- 

- 

- 

- 

06029 

viy. au, aa 

Pork, liver 

117 

73.2 

19.8 

3.0 

2.6 

- 

1.4 

11 

232 

10.5 

* 

- 

4204 

- 

0.29 

3.30 

13.6 

0 

06030 

vm, Lus. a a 

Pork, meat, raw 

108 

75.8 

19.6 

3.3 

0 

- 

0.9 

2 

* 

- 

- 

- 

- 

* 

0.69 

0.26 

5.7 

0 

06031 

wij. tloat, 

Pork, lung 

107 

79.4 

13.7 

5.8 

0 

- 

0.8 

63 

132 

47.6 

m 

- 

- 

- 

0.13 

0.25 

3.7 

0 

06032 

viy. wu. aa 

Pork, fat 

714 

15.2 

4.7 

76.0 

2.7 

- ' 

1.4 

2 

- 

* 

# 

- 

- 

- 

- 

* 

- 

- 

06033 

m t lies 

Pork, blood, cooked 

36 

91.9 

8.9 

0 

0 

- 

0.8 

7 

12 

25.9 

- 

- 

28 

* 

0 

0.1 

- 

0 


ne<it/mnmi rmienniTu 










































































itcj^jwfufriivnjl/itjuinnaojoivnilviu 

ifla^Vi'5 Iri us^wSpirTruTn 


(Meat, poultry and products) 


Food 

ID 

*■ 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 


€ 

i 

O 

Diet, fibre 

(Crude fibre) 

Ash 

_ 

-! 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

w 

.1 

Thiamin 

Riboflavin 

Niacin 

o 

s> 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

06034 

vtu, an3u, naa 

Pork, ball, deep fried 

372 

38.8 

13.9 

27.9 

16.4 

2.3 

3 

27 

785 

0.9 


* 

2 

• 

0.04 

0.08 


S 

06035 

Vtlj, ViW 

Pork, skin 

306 

49.4 

28.0 

21.1 

0.9 

* 

0.6 

3 

23 

* 

30 

* 

30 

* 

0.05 

0.07 

0.6 

3 

06036 

m|Ej0 

Pork processed, 

341 

50.9 

13.1 

30.5 

3.6 

(0.2) 

1.9 

17 

130 

tr. 

0 

0 

0 

- 

0.21 

0.09 

3.4 

0 



Vietnamese style 



















106037 

llniemimnn, Id 

Vienna sausage, chicken 

335 

53.0 

12.4 

31.0 

1.7 

- 

1.9 

3 











06038 

laniannoum mjj 

Vienna sausage, pork 

263 

59.7 

14.5 

21.8 

2.1 

- 

1.9 

4 

- 

- 

- 

- 

- 

- 

- 

- 

- 

* 1 

06039 

'UmonviiJ, riaa 

Pork sausage, deep fried 

409 

35.7 

9.3 

32.2 

20.4 

0.9 

2.4 

96 

1080 

0.5 

- 

- 

- 

- 

tr. 

0,08 

- 

0 

06040 

Uai 

I 

Pork sausage, northern style 

420 

37.4 

18.0 

36.1 

5.7 

(1.1) 

2.8 

57 

144 

1.0 

0 

18 

3 

0,32 

0.10 

0.32 

3.1 

0 


nB'itrmnrm mwetniTu 



























































V ' , 



iJgin n<j w^wnru'ri (Finfish, shellfish, other aquatic animals and products) 


Food 

ID 

* 

Food and Description 





Nutrient 

Composition per 100 g Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

& 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

"total Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

tp-ams 

milligrams 

micrograms 

milligrams 

07001 

nisimzitai, mar 

Fish, maw, fried 

1 682 

4.6 

38.3 

58.8 

0 

0 

0.4 

46 

33 

tr 

0 

0 

0 


* 

0.70 

0,6 


07002 

n^aieh, we 

Giant tiger prawn, body 

92 

80.3 

20.1 

1.3 

0 

0 

1.1 

8 

140 

tr 

- 

- 

- 

> 

0.03 

* 

3.5 

m 

07003 

rj'tfjfntfi, wo 

Giant tiger prawn, head 

120 

74.0 

14.3 

4.4 

5.7 

0 

1.6 

17 

168 

tr 

* 

- 

m 

- 

0.14 

- 

2.1 

- 

07004 

ifufitl 

Shrimp, small 

61 

84.0 

12.0 

1.0 

1.0 

* 

2.0 

- 

205 

3.4 

- 

- 

* 

- 

0.05 

0.14 

3.1 

m 

07005 


Shrimp, fermented 

135 

59.2 

12.3 

1.6 

17.9 

(1.0) 

9.0 

449 

32 

3.2 

- 

- 

3 


0.06 

- 

3.2 


07006 

n-4fJao. as 

Prawn, Lanchester’s fresh 

88 

77.6 

15.4 

2.7 

0.6 

- 

3.7 

1339 

247 

28.0 

0 

53 

9 

- 

0.07 

0.72 

2.9 

m 



water 



















07007 

(MVtJJfl) 

Shrimp,fermented 

58 

79.1 

7.2 

0.6 

6.0 

(0.6) 

7.1 

446 

95 

5.3 

0 

0 

0 

- 

0.09 

0.59 

1.4 

- 

07008 


Shrimp, dried 

263 

16.1 

46.4 

2.9 

12.8 

- 

21.8 

2305 

625 

20.0 

- 

- 

- 

- 

0.05 

0,20 

5.7 

* 

07009 

l«tlaim:u0n 

Fish, viscera, fermented 

90 

65.3 

9.7 

4.4 

2.8 

(0.2) 

17.8 

- 

317 

tr 

122 

14338 

2512 

- 

0.01 

0.50 

1.6 

- 

07010 

ihiJ 

Num poo 

210 

42.7 

26.0 

9.1 

6.1 

(2.2) 

16.1 

2167 

436 

39.0 

20 

3576 

616 

- 

0.07 

4.91 

6.7 

13 

07011 

tlainfinzia. um 

Catfish, sea, dried 

219 

34.0 

43.0 

2.8 

0.4 

- 

14.8 

770 

943 

8.0 

0 

0 

0 

- 

tr 

0.02 

0.6 

# 

07012 

tlanmruan 

Bluespot gray mullet 

98 

76.5 

20.5 

1.6 

0.3 

* 

u 

108 

194 

0.8 

20 

0 

20 

- 

0.04 

0,25 

4.1 

- j 

07013 

tJa'innu 

Spotted featherback fish 

84 

79.9 

17.5 

1*6 

0 

- 

1.0 

45 

172 

1.2 

- 

- 

* 


0.04 

0.07 

8.5 

- 

07014 

daii^h 

Fish,fermented (pla-chaw) 

117 

66.9 

12.2 

5.6 

4.5 

(0-2) 

10.8 

326 

171 

7.0 

* 

- 

- 


0.01 

0.84 

3,4 

* 1 

07015 

ilsniiBU 

Striped snake-head fish 

122 

73.1 

20.5 

3.8 

1.4 

- 

1.2 

31 

218 

5.8 

0 

0 

0 

- 

0.09 

0.12 

u 


07016 

urn 

Cobia (Sergeant fish) dried 

185 

38.6 

41.8 

2.0 

0 

0 

17.7 

508 

858 

4.3 

- 

* 

* 

« 

0.02 

0.04 

17.4 

“ 


nEMl/mtnmi rrnjBtnffu 






















































nj KFpr'm i014*7 nSputcuth (Finfish, shellfish, other aquatic animals and products) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

I 

il 

Carbohydrate 

O) 

S>I 

S 2 
30 

Ash 

Calcium 

-— 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

L 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 


milligxa 

ms 

07017 

'lJsntjn 

Fresh-water catfish 

114 

74.8 

23.0 

2.4 

0 


1.4 

13 

282 

8.1 





0.20 

0.24 

1.3 


07018 

dsnum, dEnnsia, on 

Red snapper 

120 

72.7 

20.4 

3.1 

2.5 

- 

13 

- 

287 

1.4 

- 

* 


* 

-> 

* 

- 

• 

07019 

lk'nofiuu 

Common silver barb 

111 

747 

20.4 

3.2 

0.1 

- 

1.6 

117 

236 

5.6 

* 

- 

- 

* 

0.03 

0.01 

2.7 

• 

07020 

ijaifl'UAtn dJaiilmfitn) 

Indian Hilabut 

89 

77.0 

20.6 

0.6 

0.4 

- 

1.4 

- 

- 

to 


* 

- 

* 

• 

-to 


w 

07021 

daunTa 

Purple spotted bigeye 

117 

76,7 

21.3 

3.5 

0 

- 

1.1 

- 


- 

* 

- 

- 

- 

- 

* 

- 

* 

07022 : 

dairj, ti* 

Short-body, mackerel. 

136 

67.0 

24.9 

1 4.0 

0 

- 

4.4 

163 

640 

3.0 

0 

0 

0 

* 

0.09 

0.10 

6.1 

* 1 



steamed 



















07023 

ila'irj, a a 

Short-body, mackerel, raw 

140 

72.0 

20.0 

6.7 

0 

0 

1.5 

170 

- 

- 

9 

- 

9 

- 

0.03 

0.62 

9.2 

9 

07024 

iJaaigtii, aa 

Tuna, raw 

no 

72.5 

24.8 

1.2 

0, 

- 

1.5 

- 

- 

* 

- 

- 

- 

- 

0.11 

0.12 

2.5 

0 

07025 

dairjth, Itrunmi 

Tuna, in oil 

218 

60.4 

23.5 

13.5 

0.5 

0 

2.1 

* 

* 

- 

- 

- 

- 

- 

0.22 

. 

10.1 


07026 

iJaitjih. Ttnjiaaa 

Tuna, in mayonnaise 

86 

79.2 

13.4 

2.3 

2.9 

(0.3) 

2.2 

- 

* 

- 

- 

« 

10 

• 

0.16 

* 

6.5 


07027 

liaiil'iaonH. aa 

Shortjawed Barracuda 

111 

80.2 

17.6 

4.5 

0, 

- 

0.9 

- 

- 

- 

- 

- 

m 

• 

- 

- 

- 

w 

07028 

lianiu&aau 

Whisker sheatfish 

80 

80.6 

17.3 

1.1 

0.1 

* 

0.9 

49 

152 

1.0 

- 

- 

- 

- 

0,01 

0.04 

1.4 

. 

07029 

ilaiCn, a a 

Mekong Giant Catfish 

71 

82.0 

16.2 

0.5 

0.3 


1 

* 

* 

- 

0 

10 

2 


0.03 

0.07 

1.9 

- 

07030 

jJanuil'j(ilaiviun) 

Fish, fermented 

114 

70.7 

4.9 

2.4 

18.1 

(0.1) 

3.9 

813 

155 

2.5 

0 

0 

o: 

- 

0.11 

0.95 

0.7 

. 

07031 

tlaiuflu 

Common ponyfish 

120 

74.4 

20.2 

4.3 

0.1 

* 

1.0 

42 

175 

2.0 

to 

* 

* 

- 

0.12 

0.05 

3.0 

- 

07032 

iJaifi 

Fish, fermented (Pla-ra) 

149 

52.5 

15.3 

8.0 

3.9 

(0.5) 

20.3 

* 

* 

3.4 

* 

- 


■| 

0.02 

0.16 

0.8 

- 


nwt/njinrm mumniftj 



























































































































iJan n >3 (Finfish, shellfish, other aquatic animals and products) 


Food 

ID 

Food and Description 





Nutrient 

Composition per 100 g Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

+■> 

& 

Carbohydrate 

Diet.fibre 

{Crude fibre) 

Ash 

S 

! 

73 

o 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

2 

q 

w 

JE_ 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

07033 

iJaThiw 

Fish, fermented, powder 

274 

4.8 

28.0 

13.9 

9.3 

(0.4) 

44.0 

2392 

1312 

15.2 

m■ 


* 

- 

0.12 

0.19 

1.8 


07034 

lJa'irjS’afl'U ^.mn 

Bullfrog, fermented 

113 

57.3 

14,9 

4.8 

2.6 

(0.8) 

20.4 

2164 

1139 

5.6 

9 

0 

9 

- 

0.06 

0.51 

2.2 

- 

07035 

tlsiauwn, uvn 

Tongue-sole dried 

280 

21.4 

63.2 

3.0 

0 

- 

12.6 

1913 

1290 

8.0 

- 

- 

- 

* 

0.03 

0.10 

6.9 

- : 

07036 

lJaiajj, foian {ijanwiTn) 

Fish, small, fermented 

127 

64.6 

16.5 

5.3 

3.4 

(0.1) 

10.2 

- 

509 

3.2 

0 

• 

0 

- 

0,03 

* 

1.3 

- 

07037 

tlsn&m'rtwty (riaivnun) 

Fish, large, fermented 

107 

69.4 

19.4 

0.8 

5.5 

(0.1) 

4.9 

55 

157 

1.6 

43 

- 

43 

- 

0.05 

* 

2.5 

- 

07038 

tlaiaafi, aw 

Snake skin gourami. raw 

76 

80.9 

17.2 

0.8 

0 

- 

1.1 

70 

177 

2.3 

- 

- 

* 

* 

- 

0.19 

2.0 

* 

07039 

tJaiaagw. tin 

Grey feather back, roasted 

395 

10.8 

57.9 

17.4 

1.7 

* 

12.2 

- 

■ 

- 

* 

- 

- 

- 

- 

* 

«- 

* 

07040 

Liaison, aw 

Striped catfish 

256 

62.1 

15.5 

21.5 

0.1 

- 

0.8 

30 

132 

2.5 

0 

- 

0 

- 

0.03 

0.08 

0.8 


07041 

tja'iili.Stiw, UW'3 

Slender queenfish dried 

176 

43.7 

37.8 

2.8 

0 

- 

16.0 

253 

407 

9.0 

0 

0 

0 

- 

0,13 

0.14 

11.5 

- 

07042 

iJaijJna, aw 

Black-banded travally, raw 

164 

72.4 

18.2 

10.1 

0 


1.0 

- 

- 

- 

- 

- 

* 

- 

* 

0.20 

5.0 

« 

07043 

tlanUwu 

Anchovy 

75 

80.5 

18.0 

0.3 

0.1 

* 

1.1 

218 

211 

1.7 

20 

0 

20 

* 

0.02 

0.04 

0.6 

- 

07044 

ilaniunKiiiwnnvmu.iim 

Hairfin anchovy, dried 

153 

34.7 

33.0 

2.2 

0.4 

* 

29.7 

- 

* 

- 

* 

-w 

* 

- 

- 

- 

- 

* 

07045 

tJanwa 

Common climbing perch 

133 

74.7 

17.2 

7.1 

0.1 

- 

0.9 

64 

161 

2.5 

1 

- 

1 

- 

0.03 

0.18 

2.6 

- 

07046 

tla'mSnnaqt) 

Splendid squid 

68 

83.0 

15.2 

0.7 

0.2 

1* 

0.9 

5 

128 

2.9 

- 

- 

- 

- 

0.02 

0.03 

2.0 

- 

07047 

tJaiimtk uiu 


208 

30.5 

47.4 

2.0 

0 


20.2 

- 

- 

- 

- 

- 

* 

* 

- 

- 

- 

4r 

07048 

tlaiW'NUlk HIM 

Bander crevalle, dried 

168 

46.9 

38.4 

1.6 

0 

* 

13.7 

134 

261 

6.0 

0 

0 

0 

- 

0.09 

0.23 

15.5 

- 

07049 

tiailtia 

Swamp eel 

87 

78.7 

18.9 

1.2 

0.1 


1,1 

50 

158 

2.2 



* 

* 

0.13 

0.05 

2.5 



nB'jl/rflinrm muetniTu 



























































ST -1 

iJsn nd ^Tot '5tin avi *f u si:: w aonm’U't'i (Finfish, shellfish, other aquatic animals and products) 


Food 

ID 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

* 

Ut 

1 

| 

u 

Diet.fihre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

07050 

ijyiria 

Serrated mud crab 

117 

744 

17.2 

4.5 

1.8 


2.1 

205 

285 

3.7 


m 

m 

* 

0.04 

0.09 

4.6 


07051 

\jiJi 

Blue swimming crab 

79 

80.1 

16.2 

1.5 

0.1 

* 

2.1 

127 

214 

1.7 

* 

- 

• 

* 

0.03 

0.24 

2.8 

- 

07052 

a* 

gnfiuiJfn 

Fish ball 

38 

87.6 

8.9 

0.1 

0.4 

- 

3.0 

52 

82 

1.0 

0 

* 

0 

- 

0.01 

0.02 

0,2 

- 

07053 

anfliriJan. tie a 

Fish ball, deep fried 

277 

45.9 

21.7 

14.4 

15.2 

(0.3) 

2.8 

64 

787 

0.6 

• 

- 

" 

* 

0.03 

0.12 

- 

- 

07054 

m 

gnSum, naa 

Shrimp ball, deep fried 

213 

58.2 

20.2 

11.6 

6.9 

(1.9) 

3.1 

89 

805 

0.6 

- 

- 

- 

- 

0.01 

0.13 

- 

- 

07055 

aurln 

Fermented fish 

96 

74.4 

18.0 

1.4 

2.9 

(0.1) 

3.3 

14 

110 

tr 

0 

0 

0 

* 

0.05 

0.06 

4.6 

1 

07056 

aumJan 

Fish, shreded, southern style 

386 

16.8 

34.5 

16.1 

25.8 

(0.2) 

6.8 

103 

313 

4.4 

0 

0 

0 

- 

0.18 

0.22 

3.6 

3 

07057 

iraunsm 

Horse mussel 

42 

90.3 

7.2 

1.4 

0,1 

* 

10 

79 

136 

9.8 

- 

* 

* 

- 

0.02 

0.07 

2.2 

* 

07058 

mmu 

Pond snail, river snail 

74 

79.3 

12.1 

0.7 

4.9 

* 

3.0 

1 

114 

25.2 

0 

432 

72 

- 

0.01 

0.40 

0.6 

- 

07059 

vtat/lth 

Snail 

85 

76.9 

11.5 

0.2 

9.2 

- 

2.2 

750 

107 

- 

- 

450 

75 

- 

0.06 

0.40 

2.9 


07060 

mmnw 

Cocke), ark shell 

81 

79,8 

12.9 

1.3 

4.3 

m 

1.7 

134 

128 

6.4 

0 

74 

12 

- 

0.12, 

0.28 

1.7 

- 

07061 



86 

77.7 

14.5 

0.9 

4.9 

m- 

2.0 

1280 

42 

- 

• 

- 

* 

- 

0.05 

0.37 

2.2 


07062 

mumnw 

River snail 

70 

79.8 

13.3 

0.4 

3.3 

* 

3.2 

1130 

111 

* 

- 

* 

* 

- 

0.07 

0.20 

- 

• 

07063 


Green mussel 

53 

85.5 

8.1 

0.9 

3.1 

- 

2.4 

26 

184 

15.6 

- 

- 

- 

- 

0.02 

0.18 

1.9 

- 

07064 

MQ§nu,um 

Shark fin, dried 

358 1 

12.5 

86.7 

0.5 

0 


0.7 

295 

61 

1.1 

0 

0 

0 


0.09 

0.71 

0.1 



ntwlnwirm muovnjTLi 
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< *v 


et n *j v i *j u h m a ^ m i w n ol n w ti i n 11 u o j b h n i *i 1 vi n 


'll* (Eggs) 


Food 

ID 

1 ► 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4-J 

M 

Ut 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

] - 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

08001 

Wlri, mrltw 

Egg. hen. whole 

160 

73.5 

12.3 

11.7 

1.4 

. 

1,1 

126 

204 

1.8 

272 


272 


0.15 

0.35 

0.4 

0 

08002 

Titanra, Imm 

Egg. crocodile, white 

15 

95.8 

2.5 

0.2 

0.8 

*- 

0.7 

* 

- 

- 

- 

- 

0 

- 

tL 

0.02 

0.1 

- 

08003 

limsiii, ItiufN 

Egg. crocodile, yolk 

228 

62.2 

17.3 

17.0 

1.5 


2.0 

- 

- 

- 

* 

- 

12 

- 

0.06 

0.53 

0.1 

- 

08004 


Egg. crocodile, whole 

128 

77.0 

11.2 

8.3 

2.2 

- 

1.3 

- 

* 

* 

- 

* 

6 

- 

0.04 

0.35 

- 

- 

08005 

Tiilflii, wwlm 

Egg, duck, whole 

186 

70.2 

12.3 

14.3 

2.1 

- 

1.1 

156 

214 

0.9 

296 

- 

296 

* 

0.23 

0.28 

0.3 

0 

08006 


Egg, green turtle, whole 

141 

74.6 

12.5 

8.9 

2.8 

- 

1.2 

95 

129 

1.0 

327 

- 

327 

- 

0.04 

0.56 

0.1 

- 

08007 

'ItitJaifntuBn, taw 

Roe, Bluespot gray mullet, 

480 

22.2 

41.7 

34.8 

0 

- 

3.8 

19 

564 

1.3 

87 

- 

87 

* 

0.48 

1.08 

2.6 

* 



salted 



















08008 

liitinrirm 

Egg, quail, whole 

171 

71.2 

13,3 

12 .0, 

2.4 

* 

1.1 

153 

167 

3.5 

143 

0 

143 

* 

0.06 

0.71 

1.0 

- 

08009 

tiiuiwwu 

Egg, Mang-mun 

129 

79.5 

8.1 

10.1 

14 

- 

0.9 

13 

81 

5.3 

18 

54 

27 

- 

0.04 

1.06 

1.7 

- 

08010 

Iti^fuifHuarw'iaau 

1 

Egg, red ant 

74 

84.0 

8.2 

2.6 

4.5 


0.7 


47 

0.3 





0.16 

4.68 

5.5 



na-itnmnrm musinife 






















































miua 


MILK AND PRODUCTS 


• ■ "i* mm ‘iNiniur^ 


w * ,lJ V“«om i n 30 ,1 Viitf . 
































Nutrient 

Composition per 100 g Edible Portion 









Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

* 

Food and Description 

Energy 

Water 

Protein 

$ 

u-f 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbtaf Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


milligrams 


09001* 

wriMfl. RiniJ, 

uiiaVtauu 

Milk,condensed, recombined 

with palm oil, unsweetened 

114 

78.0 

6.8 

6.5 

7.0 

- 

1.7 

244 

211 

0.3 

7 

42 

14 

0.85 

0.05 

0.50 

tm 

tr. 

09002* 

liimwsi, fluiiJ. 
uilailtiuu gp-smuuij 

Milk.condensed, recombined 

with butter fat, unsweetened 

105 

81.2 

6.3 

7.2 

3.7 

* 

1.6 




371 

1 42 

378 

0.34 

0.06 

0 + 50 

1.2 

tr. 

09003 

uirfuvmu, fluiil, 

luJaVtoffu 

qircintfuihMJ 

Milk, condensed, recombined 

with palm oil. sweetened 

324 

25.4 

7.0 

6.4 

59.6 


1.6 

226 

195 

0.2 

293 

39 

299 

0.93 

0.47 

0.50 


tr. 

09004 

uuiuwnu, SuitJ, 
inJa-ilinJu, 

asntiiJj'mJoaw 

HauumutJ 

Milk, condensed, recombined 

with palm oil and butter fat, 

sweetened 

331 

24.8 

7.4 

7.3 

58.8 


1.7 

232 

201 

0.3 

358 

36 

364 

0.90 

0.55 

0.50 


tr. 

09005 

uuvuimu, ftuitl, 

1 

uila^lnuu tifl'smt iuej 

Milk.condensed, recombined 

with butter fat, sweetened 

337 

24.3 

77 

8.2 

58.0 


1.8 

* 

191 

0.3 

396 

23 

400 

0.36 

0.49 

0.46 

0.7 

tr. 

09006* 

uimJlin. in 5 an' 

Milk, fermented,Yakult 

54 

86.2 

1.5 

0.1 

11.8 


0.4 

47 

43 

0.1 

3 

0 

3 

0 

0.02 

0.08 

0.3 

tr. 


na^I/Hmnrm niuatniTu * Nutrient per 100 ml. edible portion 

























































■umtea^wsKTi/ictm (Milk and products) 









Nutrient Composition per 100 g 

Edible Portion 










Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

Food and Description 

Energy 

Water 

Protein 

1 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

1 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(RE) 

Vit.E 

Thiamin 


Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


milligrams 


09007* 

uimJitnn'fcimu, 
mawBiLia as?unai?i. 

(mflminu 

Milk, fermented, Betagen 

72 

83.1 

1.5 

i.i 

13.9 

- 

0.4 

44 

40 

0.1 

37 

tr. 

37 

0.04 

0.02 

0.11 

0.3 

tr. 

09008* 

umifiinwiauflu, 
mswa-sW grsuiiflfi. 
■jaHalpiuj 

Drinking yoghurt, 

pasteurised, fruits flavour 

72 

83.6 

1.5 

1.6 

13.0 


0.3 

60 

40 

0.2 

29 

tr. 

29 

0.04 

0.03 

0.09 

0.3 

tr. 

09009* 

ujmJitnmauflu, 

thhmbiM 

35% 

idwalimij 

Drinking yoghurt 

pasteurised, fruits flavour 

66 

84.2 

1.6 

0.9 

13.0 


0.3 



• 

20 

tr. 

20 

0.30 

0.04 

0.05 

0.4 

tr. 

09010* 

uimmnfrfeumj, 
maweilid 
qprclDirifa 76.5% 
tawalijTJu 

Drinking yoghurt 

pasteurised, fruits flavour 

#• 

71 

83.6 

1.8 

1.3 

13.0 


0.3 




14 

tr. 

14 

0 

0.04 

0.11 

0.3 

tr, 

09011* 

wmJwwffluSliJ, 
liiiJuih. tuatm. lauu 

Drinking yoghurt, low fat, 

UHT. natural flavour 

54 

86.3 

1.7 

0.1 

11.5 


0.4 

58 

43 

0.2 

1 

0 

1 

0 

0.02 

0.14 

0.2 

tr. 


* Nutrient per 100 ml, edible portion 


naVLnmunrm rrswouitfa 


































































i M- 


j VI 


i 




ifii’naiLUMJiiinifiiviiolnauimiaojoninilvitj 


uwua;;wam/fcuTri (Milk and products) 










Nutrient Composition per 100 g 

Edible Portion 










Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

* 

Food and Description 

3 

Ixl 

55 

4-J 

1 

a 

1 

2 

&< 

eI 

Ex 

<p 

I 

o 

£ 

£=3 

II 

pC 

3 

G 

73 

U 

W 

5 

o 

XZ 

a 

M 

O 

sz 

a 

o 

d 

-1— i 

£9 

0 ) 

Pd 

CD 

d 

CD 

«3 
ctS Q 

s s 

ca u 

< 

!> 

ll 

W 

* 

M 

i> 

*55 

§ 



.a 

□ 

3 

3 

u 

> 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


milligrams 


09012* 

ujitilisj-irrsBuIvi, 

'tatfuri 

mwalimu 

Drinking yoghurt, low fat. 

UHT, fruits flavour 

53 

86.5 

1.7 

0.1 

11.3 

* 

0.4 

57 

47 

0.2 

1 

0 

1 

0 

0.02 

0.11 

0.2 

tr. 

09013* 

umtilVimapflw. 
msufi, 85%. 

isinat}JTiu 

Drinking yoghurt, UHT. 

85% milk, fruits flavour 

64 

85.0 

1.3 

1.1 

12.3 


0.3 

35 

36 

0.3 

16 

6 

17 

0.04 

0.02 

0.08 

0.1 

tr. 

09014* 

uimJttnmeuflJJ. 

mam aaiiiutifi 50%, 

•5S«elw47W 

Drinking yoghurt. UHT, 

50% milk, fruits flavour 

70 

83.6 

1.3 

1.2 

13.6 


0.3 

34 

34 

0.4 

16 

5 

17 

0.04 

0.01 

0.07 

0.1 

tr* 

09015* 

uimJItnrnaimw. 

aiatil 

Hammer ifipialiirjjj 

Drinking yoghurt, UHT, 

fruits flavour 

62 

85.2 

1.7 

1.0 

11.6 


0.5 

50 

73 

0.2 

16 

5 

17 

0.03 

0.02 

0.09 

0.3 

1 

09016 

imfntmsjen 

Milk, powder, full cream 

499 

3.0 

26.1 

26.8 

38.4 

- 

5.7 

864 

722 

1*1 

842 

174 

871 

1.91 

0.29 

1.92 

- 

- 

09017 


Milk, powder,non fat 

358 

3.3 

38.1 

0.5 

50.3 

* I 

7,8 

1185 

923 

0.8 

0 

0 

Oi 

0 

0.25 

3.42 

1.2 

* 

09018 1 

UJJWS. flUfUtifl 

Milk, pressed 

477 

2.0 

13.2 

20.4 

60.1 

- 

4.3 

481 

454 

* 

143 

771 

156 

- 

0.21 

1.07 

0.8 

4 

09019* 

uwaei, vnawfliTsd 

Milk, whole, pasteurised 

58 

89.1 

3.3 , 

3.5 

3.4 


0.7 

135 

89 

0.1 

68 

_ 

18 

71 

0.22 

0.05 

0.25 

0.4 

tr* 


na'jT/rainrm muotnaju * Nutrient per 100 ml. edible portion 













































































BTJiiiuBRjHnifiiviiiilnoinmiiiaiitnvi n 1 1 vi ti 


ujJuaKwawnfu”n (Milk and products) 










Nutrient Composition per JOO g 

i Idible Portion 









Pro> 

cimate Composition 

Minerals 




Vitamins 



Food 
1 ID 

*■ 

Food an 

d Description 

| 

05 

a 

w 

H 

M 

1 

1 -5 
© 

1 

Ph 

1 3 
i 

1 
Q) rQ 

l-* id 

S-S 
$ 2 

pig 

H 

< 

2 

3 

■O 

O 

2 

JZ 

& 

Oh 

£ 

if 

o 

.3 

-M 

OJ 

CD 

£ 
S £ 

<D CO 

COO 

< 

i> 

3 - 

h 

w 

1 

> 

J 

q 

S 

CO 

c 

© 

q 

*8 

(O 

4 

R 

q 

> 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


mi 

lligra 

ims 


09020* 

waffi, mtirarchd. 

lavmu 

Milk, whole, pasteurised, 

sweetened 

79 

83.6 

3.0 

3.2 

9.5 

* 

0.7 

102 

82 

0.1 

60 

13 

62 

0.16 

0.05 

0.25 

0.4 

tr. * 

09021* 

1 ujiSflwiB'jijiutm 

mawaitirf 

Milk, low fat, pasteurised 

44 

90.1 

3.4 

1.6 

4.1 

- 

0.8 

132 

92 

0,2 

36 

4 

37 

0.06 

0.05 

0.33 

0.4 

tr. 

09022* 

Uiletfl.'tuaw 

Milk, whole, UHT, 

65 

88.0 

2.3 

3.9 

4.1 

_ 

0.7 

122 

90 

0.1 

36 

13 

38 

0.16 

0.04 

0.21 

0.3 

tr. 

09023* 

uuon. laurm 

Milk, whole, UHT, sweetened 

69 

86.7 

3.3 

3.8 

5.5 

- 

0.7 

101 

88 

0.1 

36 

13 

38 

0.14 

0.03 

0.20 

0.4 

tr. 

09024* 

uwfffl, mfrujuiuEJ, 

gun* 

Milk, low fat, UHT 

42 

90.7 

3.7 

1.6 

3.2 

- 

0.8 

146 

99 

0.2 

15 

0 

15 

0.06 

0.05 

0.27 

0.2 

tr. 

09025* 

msm atuuusm 

wawuuH'ame'SiJtuufj 

ffomthu 46: 6 

Milk, low fat, UHT, milk 

mixed with iow fat milk 

powder ratio 46 : 6 

46 

89.5 

3.8 

1.6 

4.2 


0.9 

112 

99 

0.3 

15 

4 

16 

0.06 

0.04 

0.30 

0.21 

tr, 

09026* 

maun. aeuujjaB 

nauuimift^u'uiutj 

Bmshu 22:78 

Milk, low fat, UHT. milk 

mixed with low fat milk 

ratio 22:78 

41 

90,1 

4.2 

0.9 | 

. 

4.0 


0.8 




7 

0 

7 

0.02 

0.04 

0.25 

0.2 

tr. 


Nutrient per 100 ml. edible portion 


ntMTnutnrm rmiatntftj 


















































































































umLHrwSwrfnrn (Milk and products) 





Nutrient Composition per 100 g Edible Portion 




Proximate Composition 

Minerals 

Vitamins 

Food 

ID 

Food and Description 

Energy 

Water 

Protein 

| 

C*H 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

._1 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

VitE 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

mierograms 

milligrams 

09027* 

yuan, mnfriUtt 

Milk, whole, sterilized 

56 

89.6 

3.3 

3.4 

3.0 


0.8 

114 

92 

0.3 

36 

5 

37 

0.15 

0.04 

0.21 

0.4 

tr, 

09028 

Kill, flCmiSn 

Butter, salted 

764 

11.4 

0.4 

83.2 

3.5 

- 

1.5 

17 

12 

0.2 

739 

251 

781 

3.26 

0.02 

0.02 

1.2 

- 

09029 

iueiuin, rtwrri 

Cheese, cheddar 

340 

38.2 

18.1 

22.7 

15.7 

- 

5.3 

526 

556 

0.5 

210 

235 

249 

0.82 

0.04 

0.60 

4.1 

-, 

09030 

IhiMr 

Yoghurt, cream 

107 

77.4 

3.8 

4.0 

13.9 

- 

0.9 

129 

113 

0.2 

82 

13 

84 

0.13 

0.05 

0.39 

0.3 

tr, 

09031 

Imfriw, grstmaawau 

Yoghurt, cream, milk mixed 

90 

80.6 

5.0 

3.2 

10.4 

* 

0,8 

* 

* 

- 

28 

14 

30 

0.09 

0.04 

0.42 

0.4 

tr. 


1 uymeifluiuw 

with low fat milk 



















09032 

Tmrnu, aercuufiei 

Yoghurt, cream, milk mixed 

126 

71.8 

3.5 

3.2 

20.7 

- 

0.8 

106 

90 

0.3 

73 

20 

76 

0.11 

0.04 

0.30 

0.3 

1 


waiiUijwia'jjJuiiJEj 

with low fat milk. 




















79 : 3, iSHalimu 

fruits flavour 



















09033 

aaitmsa 

Yoghurt, cream, milk mixed 

122 

71.1 

3.8 

2.0 

22.3 

* 

0.8 

- 

■* 

- 

39 

12 

41 

0.09 

0.04 

0.33 

0.4 

1 


wflimymB'iwuiutJ 

with low fat milk, 




















73 : 4, ISHaljJTJll 

fruitsQavour 


















# 

09034 

TtnrWw, ItjvTuw'i, 

ifiHfllimsj 

Yoghurt, low fat, fruits flavour 

92 

77.2 

3.3 

0.8 

17.9 


0.8 




17 

0 

17 

0 

0.05 

0.29 


2 


nB^Watnrm rmjeundftj 


* Nutrient per 100 ml edible portion 
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-I Jj 

lPl'5Odi.Vlf s fURs:iPl'30'3lJ‘5'J'5E4 (Spices and condiments) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 





Vitamins 




Energy 

Water 

Protein 

4-» 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

rCl 

9 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(HE) 

Vit.E 

- - 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

10001 

nsTI, surml 

Shrimp paste 

144 

37.0 

23.8 

2.8 

5.9 

(1.7) 

30.5 

1565 

1233 

7.2 



m 

145 


tr 

0.36 

11.3 

0 

10002 

ninfiuy, vn 

Garlic, dried bulb 

143 

63.1 

5.6 

0.1 

30.0 

(0.9) 

12 

5 

140 

5.4 



* 

tr, 

* 

0.17 

0.02 

4,0 

15 

,10003 

i 

in 

Galanga 

95 

75.7 

10 

0.3 

22.1 

(3.1) 

0.9 

18 

tr 

2.2 



- 

6 

- 

0.02 

0.02 

1.0 

1 

10004 

nuuiu 

Ihrmeric, roots 

68 

83.8 

17 

1.4 

12.1 

(0.7) 

10 

9 

41 

2.3 



- 

19 

- 

0.02 

0.03 

1.3 

12 

10005 

lAmuiNitifi 

Chilli paste 

121 

56.2 

4.2 

2.5 

20.3 

(6.5) 

16.8 

97 

121 

17.1 



- 

108 

- 

0.02 

0.62 

10.2 

22 

10006 

iniEi'ian^iiauu 

Chilli paste, matsaman 

282 

52.6 

4.3 

24.3 

11.8 

(3.7) 

7.3 

60 

153 

12.5 




93 

* 

0.02 

0.60 

8.6 

21 

10007 

Mnwm 

Mace 

388 

19.6 

14.2 

15.4 

48,1 

(9.7) 

2.7 

134 

142 

- 



- 

381 


0.05 

0.50 

0.6 

* 

10008 


Lemon grass 

143 

65.6 

1.2 

2.1 

29.7 

(4.2) 

1.4 

35, 

30 

2.6 

- 


* 

43 


0.05 

0.02 

2.2 

1 

10009 

uim, LRU 

Budu, fish sauce, southern 

47 

72.3 

7.5 

0.7 

2.7 

0 

16.8 

88 

19 

3.8 

0 


0 

0 

- 

0 

0.17 

2.9 

0 



style 




















10010 

imu 

Budu, fish sauce, southern 

203 

37.4 

4.9 

0.2 

45.5 

0 

12.0 

36 

12 

2.2 

0 


0 

0 

- 

- 

- 

6.6 

0 



style, sweetened 




















10011 

lurnsnu 

Cardamom, leaves 

372 

9.8 

9.5 

6.3 

69.3 

(29.6) 

5.1 

16, 

23 

12.6 

«■ 


0 

0 

m 

0.12 

0.45 

2.4 

0 | 

10012 

«n3, nn 

Coriander, roots 

57 

84.0 

1.7 : 

0.2 

12.2 

(6.0) 

1.9 

26 

3 

1.2 

■ 


- 

17 

- 

0.03 

0.04 

2.1 

30 

10013 

Hn?, gn 

Coriander, seed 

325 

13.1 

13.6 

0.6 

66.3 

(29.7) 

6.4 

512 

495 

* 

* 


* 

17 

- 

0.24 

0.36 

3.5 

0 

10014 

mnsvrc 

Curry powder 

299 

8.1 

7.1 

7.0 

51.7 

(6.3) 

25.8 

7254 

72 

- 

- 


- 

83 

* 

1.59 

0.28 

1.8 

0 

10015 

mla. w-9 


371 

113 

19 

8.3 

72.2 

(23.9) 

6.3 

497 

572 

- 

- 


- 

30 

- 

0.90 

0.14 

8.7 

* 1 


naVUmrim? rnuevniti 









































































ffl 


ii'ijuflndfirufiiviidlnHU'in'iiuoiiO'ivnilviu 


it=)^a>3tvis j Ut^i:Lf ; i^o>3iJ J 5'3‘5ei (Spices and condiments) 



Food 

ID 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4r*> 

ca 

PL. 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

j> 

w 

5 

Thiamin 

Riboflavin 

Niacin 

q 

+-» 

> 


Thai 

English 

Kcal 

grams 

milligrams 

mierograms 

milligrams 

10016 

mrmnj t m* 

Chilli pepper, dried 

347 

20.8 

15.8 

9.1 

50.5 

(22.7) 

3.8 

32 

360 

15.8 



4287 


0.16 

0.74 

11.2 

0 

10017 

rffnfrh. imm 

Pepper, hot, dried 

364 

19.9 

14.4 

11.8 

50.0 

(24.3) 

3.9 

59 

361 

17.2 

* 

* 

1369 

* 

0.15 

0.75 

7.2 

- 

10018 

mnlnti, tm 

Pepper, white 

380 

11.6 

11.3 

6.6 

68.8 

(3.8) 

1.7 

53 

164 

3.2 

- 

- 

17 

- 

0.07 

0.07 

0.2 

- 

10019 

usr^A, In 

Leech lime, leaves 

171 

57.1 

6.8 

3.1 

29.0 

(8.2) 

4.0 

1672 

20 

3.8 

- 

- 

303 

- 

0.20 

0.35 

1,0 

20 

10020 

usmii, En 

m r 

Leech lime, peels 

118 

71.3 

4.0 

* 1.9 , 

21.1 

(3.8) 

1.7 

138 

57 

16.7 

* 

* 

3 

- 

0.06 

0.14 

1,2 

104 

10021 

JJflfllSI 

Mustard 

511 

4,0 

31.0 

28.4 

32.8 

(1.5) 

3.8 

3 

900 

26.1 

* 

* 

* 

* 

0.34 

0.09 

2.6 

13 

10022 

mil, ujaa 

Cumin (Cummin), seeds. 

313 

14.4 

14.5 

0.6 

62.4 

(26.8) 

8.1 

2 

215 

25.5 

- 

- 

30 

* 

0.10 

0.25 

0.6 

7 

10023 

fClSUVIU. lu 

Mint, leaves 

52 

86.3 

37 

0.6 

8.0 

(1-2) 

1.4 

40 

7 

4.8 

* 

- 

* 

* 

0.13 

0.29 

0.7 

88 

10024 

Iviirtn, tu 

Sweet basil leaves 

54 

85.5 

3.3 

1.0 

7.9 

(2.5) 

2.3 

336 

tr 

* 

- 

- 



0.15 

0.39 

0.8 

35 

10025 

mmm 

Shallot, bulbs 

63 

83,9 

2.7 

0.2 

12.6 

(0.6) 

0.6 

16 

59 

- 

- 

- 

28 

- 

0.09 

0.03 

0.5 

5 

10026 

euiflu 

4 

Cinnamon 

1 

* 1 

329 

15.1 

3.3 

1.0 

76.6 

(15.4) 

4.0 

17 

46 


B 


26 


0.02 

p 

1.69 


0 


nswCnwimi n-suatniTu 


































































pi n -i n j tt a m j frj lu fi T vi i il l n ri u i n -i i ej a a a "i vt i VI vi t.i 



* 


t 



» 





anyrntb 

OD IHSlAtS 













O'lvn'SiJ^^ef'n^^M.i.s^O'TMn'a^nviL^itn (Local mixed food dishes and one plate dishes) 


Food 

i ID 

4r 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

---.———-_- 

Vitamins 

Energy 

Water 

Protein 


Carbohydrate 

Q> 

si 

£-s 

i- 3 

43 

1 

Calcium 

Phosphorus 

c 

o 

& 

Retinol 

Beta 

Carotene 

< 

i 

■M 

> 

II 

W 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

milligrams 

11001 

nisiwstlai, iJ|4ihHq 

Fish maw, soup 

83 

85.0 

7.3 

5.2 

1.8 

tx 

0.7 

85 

63 

2.5 

164 

14 

166 

m 

0.01 

0.32 

1.6 

0 

11002 

ThtiMtniim 

Rice noodles with beef curry 

131 

75.0 

6.6 

7.4 

9.4 

(0.3) 

1.6 

59 

63 

0.4 

0 

22 

4 

- 

0.12 

0.86 

1.6 

tr. 


(ifoaiatnurw) 




















11003 

ffotuntnifisdu 

Rice noodles topped with 

112 

76.2 

3.5 

4.1 

15.2 

(0.4) 

1.0 

41 

42 

0.2 

0 

13 

2 

* 

0.07 

0.61 

1.3 

i 



choppped beef and gravy 



















11004 

rbiuflaiwatriu. Wlii 

Rice noodles, fried. Thai style 

239 

53.8 

7.7 

12.3 

24.3 

(0.6) 

1.9 

150 

109 

2.0 

0 

79 

13 

- 

0.07 

0.76 

1.7 

i 

11005 

rhmwirjwa^, 

Rice noodles, fried with crab. 

243 

44.9 

2.9 

6.1 

44.2 

- 

1.9 

54 

37 

1.2 

0 

96 

16 

0.74 

' 0 

0.08 

1.3 

i 


Taiiffwonmi 

with raw mungbean sprout 



















11006 

rhmwtmaman, mu. 

Rice noodles with pork 

227 

57.1 

8.2 

12.2 

21.2 

(0.4) 

1.3 

147 

128 

0.8 

575 

28 

580 

* 

0.08 

0.54 

2.5 

i 


«u t urn 

and liver 



















11007 


Rice noodles with swamp 

72 

84.2 

2.8 

2.7 

9.2 

(0.2) 

i.i 

98 

18 

0.5 

0 

7 

1 

- 

0.03 

0.40 

0.7 

i 


iSunTri, tin 

cabbage,fish ball and sauce 


















• 

11008 

riimw&Timjtvity, 

Rice noodles topped with 

84 

81.6 

2.4 

2.7 

12.4 

(0.2) 

0.9 

122 

34 

0 

0 

240 

40 

- 

0.01 

0.08 

0.2 

i 



shrimps, Chinese kale.gravy 



















11009 

rimwinUlutviqj, 

Rice noodles topped with 

109 

78.8 

3.0 

5.7 

11.5 

(0.2) 

1.0 

30 

33 

o: 

0 

222 

37 

■ft 

tr 

0.15 

0.2 

i 


TiMniKlri 

chicken, Chinese kale, gravy 


















# 


naVt/nwifiTJ fnuainiju 


























































umnauaBiiijnjriTvnii^nBUTmitioomvnilifiu 



anvn^iJ^tf'u^ua^anvn'S'snmeiiJ'i (Local mixed food dishes and one plate dishes) 

s _ __ 





Nutrient Composition per 100 g Edible Portion 




Proximate Composition 

Minerals 

Vitamins 

Food 

ID 

* 

Food and Description 

Energy 

Water 

Protein 

+-» 

& 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

A 

& 

o 

29 

P4 

Iron 

Retinol 

Beta 

Carotene 

< 

> 

•a „ 

IS 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.c 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

mil 

iigra 

ms 


11010 

rfoiMinUhiUiqj. 

Rice noodles topped with 

113 

77,7 

2.9 ( 

5.4 

13.1 

(0.1) 

0.9 

- 

31 

0 

0 

225 

38 

- 

0.01 

0.06 

0.1 

l 


inimhvq 

pork, Chinese kale.gravy 



















non 

fhutStnisutwjy 

Rice noodles fried with 

195 

61.6 

6*3 

9.7 

20.7 

(0.3) 

1.7 

177 

95 

1.0 

0 

230 

38 

* 

0.09 

0.54 

2.1 

2 


wmlS'ildlii 

pork, egg and soysauce 



















11012 

neuSsnu 

Chopped beef cooked in 

105 

72.4 

15.8 

1.4 

7.4 

(1.4) 

3.0 

20 

161 

1.0 

543 

192 

575 

* 

0.02 

1.98 

6.1 

0 



Northeastern style 



















11013 

amnsiiinulri 

Curry, banana and chicken 

105 

80.9 

5.2 

6.9 

5.4 

- 

1.6 

52 

68 

0.9 

0 

65 

11 

0.74 

0.02 

0.09 

0.3 

- 

11014 

un-ilrilriwinfinaou. 

Curry, young banana stem 

117 

80.8 

6.7 

10.0 

0 

- j 

3,3 

* 

- 

- 

0 

38 

6 

0,41 

- 

0.07 

1.6 

- 


jrwU 

and chicken 



















11015 

urmi^joaii 

Curry, young jackfruit 

49 

89.8 

2.5 

2.9 

3.1 

' 

1.6 

41 

31 

! to 

0 

54 

9 

0.46 

0.04 

0.07 

1.3 

1 

11016 

urmmfin 

Curry, cassia leaves and 

122 

83.0 

3.6 

12.0 

0 

* 

1.8 

35 

58 

1.0 

0 

898 

150 

0.75 

0.06 

0.04 

1.9 

* 



flowers 



















11017 

urm5o')vnnjMi| 

Curry, green, pork 

93 

82.7 

6.3 

6.2 

2.9 

* 

1.9 

15 

64 

1.1 

0 

40 

7 

0.20 

0.12 

0.06 

3.3 

- 

11018 

urnlii (liiiDfl) 

Curry, duck egg 

- 

71.8 

3.2 

11.0 

- 

* 

- 


- 

- 

48 

44 

56 

0.84 

0.05 

0.18 

1.8 

- 

11019 

un4wiJai 

Curry, fermented fish 

viscera, southern style 

34 

88.8 

4.8 

0.3 

3.0 


3.1 

34 

68 

1.5 

61 

5 

62 

0.11 

0.06 

0.10 

2.7 



neVLmnnrrn nnjatnifti 














































i?m i j u si w J t] 


m i v? n u I n tj u i n i ^ ti o o o i vi n n 1 vt o 


0nvn j 3iJ # 5^efnt^^iLa^O'ivn - i^ni4L^LiQ (Local mixed food dishes and one plate dishes) 

i _ 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

§3 

0 

p 

w 

Water 

Protein 

S 3 

Pm 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

*4 

> 

is 

£ e. 

■ts 

> 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

mil 

ligra 

ms 


11020 

umuhifuj 

Curry, fermented tiny 

39 

86.8 

7.0 

0.7 

1.1 

* 

4.4 

- 

- 

- 

0 

38 

6 

0.36 

- 

0.07 

2.1 

* 


(urmfiuilm) 

fish southern style 



















11021 

LUMUEU 

Kang-bon 

39 

38.2 

1.6 

0.3 

7.5 

- 

2.4 

50 

26 

0.7 

0 

50 

8 

0.22 

0.03 

0.02* 

1.7 

2 

11022 

umAnm^o, rimvifiB 

Kang-pak-gard-jor 

56 

87.9 

2.8 

3.2 

4.3 

1.8 

1.9 

71 

44 

1.3 

0 

979 

163 

0.93 

0.06 

0.11 

1,3 

2 

11023 

timiPfm (tfiiJai} 

Curry, taro and fish 

50 

86.3 

4,1 

0.3 

7.7 

- 

1.6 

29 

57 

0.8 

0 

39 

6 

0.31 

0.03 

0.05 

2.1 

- 

11024 

umwimlairiian 

Curry, small fish 

74 

80.5 

10.0 

2.4 

3.0 

- 

4.1 

- 

* 

- 

0 

41 

7 

0.74 

- 

0.10 

1.8 

•<P 

11025 

urNjJiriftutJfi 

Curry, matsaman, beef 

252 

66.0 

10.2 

23.4 

0.0 

- : 

2.4 

34 

110 

2.0 

60 

60 

70 

0.54 

0.05 

0.20 

2.5 

- 

11026 

ur^^uMmiuniJiJai, 

Kang-som, vegetables 

24 

93.1 

2.0 

0.5 

2.9 


1.5 

20 

27 

1.1 

0 

34 

6 

0.31 

0.03 

0.04 

1.0 

1 


mmsiA 

and fish 



















11027 1 

un-ia^HmiunuiJai, 

Kang-som, vegetables and 

50 

87.4 

5.2 

3.0 

0.6 

* 

3.8 

- 

- 

- 

0 

- 

- 

0.34 

0.05 

0.07 

1.8 

- 


jiirU 

fish, southern style 



















11028 

iin-wtifilii, mnSnu 

Bamboo shoot, soup, 

26 

92.7 

1.4 

0.5 

3.9 

- 

1.5 

- 

- 

- 

0 

Ill 

18 

0.10 

0.02 

0.05 

1.2 

- 



northeastern style 

* 



















11029 

i 

un'iwptJJi'i 

Kang-moo-chamoung 

197 

56.6 

10.3 

6.5 

24.3 

- 

2.3 

44 

100 

1.1 

0 

142 

24 

0.60 

0.03 

0.18 

2.9 

3 

11030 

urnmteni, /mnerw 

Curry, river snail 

130 

76.2 

5.5 

10.0 

4.5 

- 

3.9 

633 

69 

1 6.2 

0 

184 

31 

0.81 

0.07 

0.16 

2.8 

3 

11031 

amvt&tnm, /neiaaiu 

Curry, river snail. 

44 

86.4 

5.4 

0.3 

5.1 

- 

2.8 

401 

61 

11.4 

0 

366 

61 

0.62 

0.05 

0,14 

2.3 

* 



northeastern style 




















noVlJimnrm niufitniftj 















































an vn “3 iJ-3n 3 gf'HT ^ ua ^ a nvn ^ "m i w 


minouflojqniHitniilniiunnniiiootnmilvitj 

tn (Local mixed food dishes and one plate dishes) 










Nutrient Composition per 100 g 

Edible Portion 










Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

Food and Description 

Energy 

Water 

Protein 

s§ 

Ejh 

Carbohydrate 

Diet, fibre 

(Crude fibre} 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

■ 

w 

:> 

Vit.E 

Thiamin 


Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


milligrams 


11032 

urmnafnldilai 

#* 

44 

85.5 

7.8 

0.1 

2.9 


3.7 

70 

93 

0.8 

0 

55 

9 

0.38 

0.06 

0.04 

1.9 


11033 

\LMtmmua 

* 

55 

88.8 

3.5 

3.6 

2.0 

- 

2.0 

45 

40 

1.5 

0 

361 

60 

1 0.31 

0.04 

0.09 

2.0 

- 

11034 

nrHesaiJs'i 

Kang-am-pla 

53 

89.0 

4.7 

3.8 

0.0 

* 

2.5 

245 

119 

1.8 

0 

462 

77 

0.4 

0.04 

0.11 

1.7 

- 

11035 

tin's LB 

Curry, hung-le, northern style 

221 

62.3 

11.1 

16.0 

8.1 

2.8 

2.5 

49 

82 

1.1 

0 

63 

10 

0.49 

0.16 

0.22 

2.7 

- 

11036 

Irinauas 

Chicken, fried, southern style 

233 

50.7 

23.0 

9.8 

13.3 

* 

3.2 

■* 

- 

- 

0 

58 

10 

0.87 

0,06 

0.18 

3.9 

■ 

11037 

vui&uimu'i, /nftfia'N 

Round rice noodles with 

Coconut milk, pineapple. 

ground shrimps and garlic 

120 

74.9 

2.5 

46 

17.1 

0.1 

0.9 

143 

43 

0.9 

0 

4 

1 


tL 

0.20 

1.0 

0 

11038 

wuwtnwm, rauwn 

Round rice noodles with 

pork minced, spaierip. blood 

soup, northern style 

84 

83.0 

3.2 

4.5 

7.7 

0.5 

1.6 

63 

30 

1.3 

0 

32 

5 

0.13 

0.06 

0.32 

1.2 

0 

11039 

rjijwna'jn 


87 

77.1 

1,8 

0,7 

18.4 

- 

2.0 

24 

21 

1.5 

- 

- 

- 

0.08 

0.02 

0.04 

0.9 


11040 

uuu^utnmn, nupTn 

1 

Round rice noodles with 

shrimp, mungbean, peanut, 

curry and vegetable 

152 

63.2 

3.4 

6.6 

19.8 

0.3 

2.0 

32 

54 

1.2 

0 

94 

16 

0.32 

0.02 

0.10 

1.5 

1.0 


neMtrmnnn rmiatntfu 




































































' 7 . 


m t n o u a ei j q ru pi n vt n lit ji a 14 i mmotioivnil wm 


a'ivn‘3iJ'3i3ef'it^^tte3t:£i'Tvn‘3'^ni4i,CTLn (Local mixed food dishes and one plate dishes) 









Nutrient 

Composition per 100 g 

Edible Portion 










Proximate Composition 



Minerals 




Vitamins 




Food 

ID 

* 

Food and Description 

Energy 

Water 

Protein 


Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

I 

>4) 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Tbtal Vit.A 

(RE) 

Vit.E 

Thiamin 


Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 



grams 



milligrams 

micrograms 


milligrams 


11041 

tmustoihmn, /notfl. 

y»jwn 

Round rice noodles with 

shrimp, mungbean, peanut, 

curry, sounthem style 

109 

77.3 

2.6 

4.7 

14.1 

* 

1.4 


- 

* 

* 

0 

46 

8 

0.17 

0.09 

0.05 

0.1 

- 

11042 

injuauintn, Tiuwnse 

Round rice noodles with 

fish curry (with coconut milk) 

and vegetable 

81 

83.0 

2.7 

3,6 

9.4 

0.2 

1.3 

80 

41 

0.6 

0 

53 

9 

0.08 

0.02 

0.11 

1.0 

0 

11043 

DliU^TJUllJliinwllR, 

rwariElft 

Round rice noodles with 

fish curry, southern style 

and vegetable 

85 

81.2 

3.9 

3.0 

10,7 

0.3 

1.2 

134 

43 

0.8 

0 

70 

12 


tl. 

0,12 

1.8 

0 

11044 

ntunuthtriLh, 

injanae 

Round rice noodles with 

fish curry (without coconut 

milk) and vegetable 

65 

82.8 

2.4 

0.4 

12,9: 


1.5 

24 

32 

0.9 

0 

30 

6 

042 

0.02 

0.05 

1.3 


11045 

mnnutnastifl, m«tt 

* 

91 

76.9 

1.9 

1.3 

18.0 

- 

1.0 


- 

- 


0 

10 

2 

0.09 

0.04 

0,03 

0.5 

- 

11046 

timjHnmflffa. teflii 

Radish rice cake fried 

196 

64.3 

4.3 

11.5 

18.9 

(0.3} 

1.0 

19 

61 

0.5 

- 

63 

10 

- 

0.01 

048 

1.1 

1.0 

11047 

#mn'U?£nwriu, tfi 

Rice topped with chicken 

green curry 

154 

67.3 

4.7 

5.1 

22.2 

(0.4) 

0.7 

114 

117 

0.1 

20 

7 

21 


0.07 

0,13 

1.9 

1 


na^Imiinm-j muavnmj 














































w'li'iouSflijfjrufinvi'ioInttinn'iTWOdO'ivi'i'jIviu 



anvn‘3iJ'5>3gf'U^si.LSt:Dnvn'3^'lut^tJ'3 (Local mixed food dishes and one plate dishes) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

*•> 

Cli 

Carbohydrate 

Dietiibie 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

W 

> 

Thiamin 

Riboflavin 

Niacin 

u 

-b 

s 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

11048 

iirm ^ 

Rice topped with pig, 

152 

68.1 

6.7 

5.7 

18.5 

(0.2) 

1.0 

236 

43 

0.1 

0 

33 

6 

- 

0,08 

0.21 

1.0 

0 



leg and gravy 



















11049 

thiflannrt) 

Rice with shrimp paste, 

209 

56.5 

6.9 

8.2 

26.8 

(0.2) 

1.6 

43 

86 

0.3 

0 

4 

1 

* 

0.08 

0.27 

1.4 

tr 



ground shrimp, pork, omelet 



















11050 


Noodle with chicken curry 

154 

72.9 

5.8 

10.6 

8.9 

1.6 

1.8 

25 

61 

1.2 

0. 

46 

8 

0.30 

1.13 

0.08 

3.0 

tr 

11051 


Fried rice with pork and egg 

178 

65.2 

4.8 

8.4 

20.7 

(0.2) 

0.9 

103 

62 

0.5 

0 

124 

21 

- 

0.02 

0.25 

1.9 

0 

11052 

tmwuLn 

Rice cooked in chickenbroth 

199 

59.3 

6.5 

8.2 

24.8 

(0-2) 

1.2 

122 

59 

1.2 

0 

14 

2 

* 

0.01 

0.03 

ID 

0 



topped with chicken 



















11053 

tfnth (thlSltoi) 

* 

169 

59.6 

5.0 

3.0 

30.4 

* 

2.0 

- 

- 

- 

0 

90 

15 

0.09 

0.01 

0.06 

1.8 

* 

11054 

iiithnqn 

* 

- 

58.8 

5.0 

* 

- 

- 

3.3 

* 

- 

* 

0 

41 

7 

0.18 

* 

0.07 

2.3 

* 

11055 

TnthiJntftt 

Rice with assorted vegetable 

164 

62.8 

3.9 

49 

26.1 

(0.8) 

2,3 

69 

63 

1.3 

0 

24 

4 

0.17 

0.02 

0.14 

0.2 

2 



served with Budu sauce 


















* 

11056 

jhTnmnhtri 

Rice topped with fried 

191 

60.3 

5.6 

7.3 

25.6 

(0-4) 

1.2 

172 

66 

0.4 

0 

131 

22 

* 

0.07 

0.19 

2.5 

0 


HftTumttm'i 

chicken and holy basil leaves 



















11057 

inmunlfi 

Rice cooked with chicken 

158 

63.4 

5.1 

3.3 

26.9 

(0.2) 

1.3 

282 

69 

tr. 

0 

24 

4 

0.24 

0.03 

0.06 

1.8 

- 



and curry powder 







* 













na^l/VEinrm mwainiTtJ 











































M-ii'iduflFiJFjruFinvind't/iBuin'iTUtiaa'ivinTlwu 



anvn j aiJ'3>3Gf'U^s?uei^onvn'3^nui,flLn (Local mixed food dishes and one plate dishes) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4—» 

OJ 

CM 

Carbohydrate 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

lion 

Retinol 

_ 

Beta 

Carotene 

< 

Im 

Vit.E 

i Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

11058 


Rice with roasted (red) pork 

169 

63.3 

6.2 

5.6 

23.5 

(0.2) 

1.4 

352 

72 

0.2 

0 

61 

10 

- 

0.02 

* 

1.3 

0 



and gravy 



















11059 

imivtuEnflijluTh 

Glutinous rice,steamed, 

231 

43.2 

2.4 

1.8 

51.4 

(0.2) 

1.2 

3 

47 

- 

* 

- 

- 

- 

0.03 

0.68 

- 

- 



dipped with egg, roasted 



















11060 

Tjilnrftvuialij 

Bamboo shoot with coconut 

35 

91.1 

1.7 

1,3 

4.1 

- 

1.8 

20 

25 

0.9 

0 

23 

4 

0.25 

0.01 

0.02 

1.1 

- 



milk, salad northeastern style 



















11061 

■HiJun-rio. measnu 

Eggplant (brinjal), salad. 

40 

88.8 

2.6 

0.7 

5.8 

- 

2.1 

52 

- 

- 

0 

475 

79 

0.40 

0.06 

0.11 

1.4 

■m 


(thusi?BiilT«) 

northeastern style 



















11062 

fliiwsraew't'i, /nfiBaiu 

Eggplant, salad. 

59 

81.4 

3.3 

0.4 

10.6 

- 

4.3 

79 

70 

1.4 

0 

97 

16 

0.33 

0.10 

0.12 

1.1 

* 



northeastern style 



















11063 

ijiivnieli. rr^irm 

Bamboo shoot, salad. 

41 

88.5 

2.5 

0.8 

6.0 

(1.0) 

2.2 

251 

31 

1.3 

0 

95 

16 

- | 

tr. 

0.08 

0.4 

1.3 

11064 

ijtJwiiBUi, mfianu 

Bamboo shoot, salad, 

25 

92.4 

1.8 

0.6 

3.2 

(0.9) 

2.0 

95 

24 

0.6 

0 

20 

3 

0.04 

0.01 

0.03 

1.0 

1.0 



northeastern style 



















11065 

riiiirwiarm, mefitmi 

Solanum, salad, 

109 

70.9 

8.3 

2.2 

13.9 

- 

4.7 

81 

147 

1.7 

0 

138 

23 

0.89 

0.12 

0.20 

1.1 




northeastern style 



















11066 

iwiffi (aawnrta), /nattf 

Salad, southern style 

* 

64.7 

4.0 

* 

- 

- 

2.0 

- 

- 

- 

* 

- 


- 

0.03 

0.10 

0.9 


11067 

iru^tnvtau, remain 


72 

83.6 

3.5 

2.9 

7.9 

** 

2.0 

29 

61 

1.7 

0 

529 

88 

0.53 

0.02 

0.06 

0.8 

1 


ns'sT/rainmi mwavniTu 



















































pi n t i o u el w a q ni ri n w n j 1 nnwifnlwoofli vi n *j Vw ej 

onvn^lJ^>3ef'H^^ua^anvn'5^'rui,wtn (Local mixed food dishes and one plate dishes) 









Nutrient Composition per 100 g 

Edible Portion 










Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

Food and Description 

Energy 

Water 

Protein 

Ji, 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

+-» 

> 

13 „ 

Vit.E 

Thiamin 


Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


milligrams 


11068 

iJaiij'Su.ajijrwf'nR'j) 

Rice with steamed fish and 

roasted grated coconut 

meat 

119 

72.0 

1.4 

1.9 

24.2 

- 

0.6 

- 

- 

- 

0 

0 

0 

0 

0.02 

0.02 

7.8 

- 

11069 

tnSfnujj (tfvjwi + 

tfrhwflm mnunr? 
naumr^) /netw 

Rice and glutinous rice boiled 

with coconut milk, with 

shrimp curry southern style 

213 

47.2 

3.4 

2.1 

48.2 


2.2 




0 

19 

3 

0,29 

0.04 

0.03 

0.3 


11070 

in$fnu,jj (inm + 
thumitn lj-inunsfi 
nuumiJai) /mU 

Rice and glutinous rice boiled 

with coconut milk, with fish 

curry, southern style 

164 

60.0 

3.6 

2.3 

32.1 


2.0 




5 

32 

10 

0.39 

0.08 

0.08 

0.7 


11071 

tnfflttn: (iTiiTUN 

numfi n«un4m3, 

uH'nJm 

Rice boiled with coconut 

milk, with fish curry, 

southern style 

163. 

58.8 

3.4 

1.2 

34.6 


2.3 




0 

58 

10 

0.59 

0.06 

0.09 

0.8 


11072 

uimmiarh, 

f 

Namprik-pla-ra with cooked 

vegetable 

83 

86.3 

3.4 

7.4 

0.7 

- 

2.3 

48 

55! 

2.0 

0 

90 

15 

0.59 

0.05 

0.06 

2.1 

2 

11073 

1111170004 

Namprik-ong 

212 

68.4 

6.9 

19.6 

2.1 

4.1 

3.0 

38 

79 

1.5 

0 

357 

60 

1.10 

0.25 

0.15 

2.6 

- 

11074 

Haflinafliueii, mala 

Beef fried with curry, 

southern style 

154 

62.6 

21.7 

4.6 

6.3 


4.7 

161 

190 

4.5 

0 

96 

16 

2.00 

0.08 

0.22 

3.0 



nD'jtmnj-irrvj rnnorjijjtJ 


















































































9 ° 



cji 11 i o U. n g \ a ^ tu ri i vt n j t n tJ ti n n i ^ tj a a o i vi i ^ 1 vi ej 

envn^^n'UtiPi tiQ (Local mixed food dishes and one plate dishes) 









Nutrient Composition per 100 g Edible Portion 









Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

Food and Description 

Energy 

Water 

Protein 

+■» 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 



grams 



milligrams 

micrograms 


milligrams 


11075 

tfaviflmj. /nett 

Fine rice noodles, fried, 

southern style 

208 

53.2 

3.4 

6.0 

35.2 

- 

2.3 

- 

* 

- 

0 

24 

4 

0.15 

* 

0.06 

2.6 

* 

11076 

th^ 


50 

72.8 

10.6 

0.5 

0.9 

- 

15.2 

- 

- 

- 

0 

28 

5 

0.37 

0.01 

0.11 

1.7 

- 

11077 

thflivri'iufjjiui'i 


102 

74.8 

2.4 

2.6 

17.3 

- 

3.0 

* 

- 

- 

0 

0 

0 

0.12 

0.03 

0.05 

5.6 


11078 

aiupnvtU' Tiisiviije 

Beef, cooked, northern style 

182 

67.6 

13.0 

12.1 

5.2 

3.2 

2.1 

28 

123 

3.1 

1889 

101 

1906 

0.77 

0.19 

0.36 

5.0 

- 

11079 

aiinua, asmt, nuHnaa 

Beef, cooked, northeastern 

style with vegetable 

104 

76.4 

12.4 

4.0 

4.7 

(0.9) 

2.5 

72 

119 

2.5 

132 

214 

168 

0.13 

0.09 

0.18 

3.0 


11080 

{nmaset, oaig 

Ox-blood, cooked, 

northeastern style 

99 

73.9 

15.7 

1.2 

6.4 

(11) 

2.8 

9 

141 

1.8 

364 

149 

389 


0.12 

1.36 

3.8 


11081 

mm asm 

Papaya salad, 

northeastern style 

28 

90.4 

1.8 

0.3 

4.5 

(0.9) 

3.0 

94 

44 

0 

0 

49 

8 

m 

0.01 

0.05 

0.7 

3 

11082 

EfnrnJairi njJHnaa 

Papaya saiad with vegetable 

42 

87.9 

2.2 

0.6 

6.9 

- 

2.4 

74 

29 

1.8 

0 

66 

11 

0,35 

0.06 

0.05 

0.9 

* 

11083 

- f)4 

1 

Papaya salad with crab and 

dried shrimp 

85 

77.8 

3.7 

2.1 

12.8 

(1.6) 

3,6 

71 

64 

0 

m- 

53 

9 

m 

0.01 

0.75 

1.8 

4 

3 

11084 

ilunu. sniuiua-faiii 

Fine rice noodles with beefbali 

51 

87.1 

2.7 

0.9 

8.0 

(0.1) 

1.3 

79 

50 

0.2 

0 

0 

0 

- 

0.02 

0.18 

1.0 

tr. 

11085 

lauvmsfaSeQ 

Fine rice noodles fried 

with pork, egg, and soysauce 

164 

60.1 

2A 

2.1 

33.9 


1.5 




0 

0 

0 

0.14 

0.03 

0.05 

2.2 



naVL/mnrm fnajemtitj 












































m i ‘n j ti a 5i j tnu ti n vn d 1 n n u i rn i ?j o a tn w n 1 1 vi u 


onvn'siJ'jOfifnt^^ti.KSEnvn's^nui.^EJT (Local mixed food dishes and one plate dishes) 










Nutrient Composition per 100 g 

Edible Portion 








Proximate Composition 

Minerals 

—- • -- —* - 

Vitamins 

Food 

ID 

Food and Description 

Energy 

o> 

1 

Protein 

3 

t-. 

—- 

Carbohydrate 

Dietfibre 

(Crude fibre) 

Xj 

1 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

■M 

ii 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

11086 

l&non, 0fnu 

Sausage, northeastern style 

398 

36.3 

17.3 

30.5 

13.5 

(0.7) 

2.4 

70 

124 

0 

0 

0 

0 


0.08 

0.45 

2.6 

0 

11087 

Xafeh 

Sausage, northern style 

420 

37.4 

18.0 

36.1 

5.7 

(1.1) 

2.8 

57 

144 

3.3 

0 

18 

3 

0.32 

0.10 

0.32 

3.4 

tr 

11088 

mmm 

Crispy fried fine rice noodles 

505 

9.1 

2.9 

29.4 

57.1 

(0.2) 

1.5 

6 

47 

0.6 

- 

81 

14 

- 

0.08 

- 

2.0 

2 

11089 

dj 4ft 

vmnrn 

Fine rice noodles with 

173 

63.3 

3.9 

6.6 

24.5 

(0.5) 

1.7 

12 

64 

0.7 

■m 

51 

8 

* 

0.1 

0.88 

0.9 

1 



coconut milk 



















11090 

minrrirjuwnaei 

Fine rice noodles with coconut 

140 

70.7 

2.8 

5.5 

19.6 

- 

1.3 

20 

40 

0,7 

0 

35 

6 

0.19 

0.02 

0.06 

2.6 

* 



milk, and raw vegetable 



















11091 

fl&EmufM/jri&R, 

Green mussel, fried with 

219 

61.6 

8.0 

14.1 

15.1 

(0.4) 

1.2 

121 

194 

0.4 

0 

103 

17 

* 

0.08 

0.53 

1.8 

1 



flour, egg, mungbean sprout 



















11092 

vtomjnliiiJfl'i, /masiu 

Fish roe with curry, steamed 

230 

72.9 

13.3 

19.7 

0 

- 

3.4 

- 

i* 

- 

66 

44 

73 

0,25 

0.03 

0.55 

2.7 

* 



northeastern style 



















11093 

visminiJtniiButiJ&s 

Fish with curry, 

126 

81.6 

9.9 

9.6 

0 


1.9 

13 

76 

1.7 

0 

8787 

1464 

2.21 

* 

0.07 

3,8 




indianmulbery leaves, steamed 



















11094 



49 

88.0 

0.9 

2.0 

6.9 

- 

2.2 

3 

27 

1.3 

- 

- 

5 

- 

0.03 

0.11 

0.7 

6 


fnvmw 




















11095 

tffrfal&i ({foist). 


152 

71.9 

1,4 

9.1 

16.1 

(1.5) 

1.5 

14 

39 

1.5 

* 

- 

27 

- 

0.03 

0.18 

1.2 

0 


*mmw 





















ne^l/iwj-imi mneinifu 

































































niiiiJLLfifffitJijfuri ivnjlntnnnnuoiJcnMVilvui 


us^anvn'a^nm^ih'l {Local mixed food dishes and one plate dishes) 


Food 

ID 

* 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

El* 

Carbohydrate 

Dietiibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

> 

* _ 
gg 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

11096 

nfmuuffcLii tn, tnvniw 


248 

48.3 

4.6 

10.6 

33.6 

(1.0} 

2.9 

37 

82 

1.7 



33 


0.05 

0.09 

1.1 

1 

11097 

urNsywrmw. oumw 


33 

90.8 

1.1 

0.4 

6.3 

(0.6) 

1.4 

17 

20 

1.3 

- 

- 

18 

- 

0.03 

0.03 

0.2 

9 

11098 

thrfciiMiniilEnlo, 


80 

76.6 

1.7 

0.4 

17.4 

(0.4) 

3.9 

13 

26 

1.8 

* 

- 

11 

- 

0.04 

0.04 

0.3 

5 


onvniw 




















11099 

inuunsfl. aivniw 


197 

57.5 

3.3 

6.6 

31.1 

(0.6) 

1.5 

352 

49 

0.7 

- 

- 

12 

- 

0.08 

0.43 

1.6 

* 

11100 

ifiviTwIri. smmn 


188 

62.5 

4.1 

8.8 

23.2 

(0.5) 

1.4 

162 

41 

1.8 

- 

- 

51 

- 

0.03 

0.37 

0.5 

*■ 

11101 

vtdniSMftriSi. 


131 

72.9 

3.2 

5,4 

17,3 

(0.5) 

1.2 

165 

40 

* 

- 

- 

28 

- 

0.04 

0.71 

2.6 

* 


oiimw 




















11102 

animra 

i 


182 

66.4 

2.7 

10.2 

19.9 

(0.6) 

0.8 

17 

36 

0,5 





0.06 

0.18 

1.0 

* ! 


n*h*t/mnmi mwetniTu 

































































4 > 











Foot! 

ID 

' fr 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

-1 

Protein 


2 

I 

i 

a 

Diet.fibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

4-> 

■rtl 

> 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

VitC 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

12001 

n phalli, tlau 

Banana, boiled in syrup 

241 

41.3 

1.2 

1.8 

55.0 

1,7 

0.7 

* 


4 * 


* 

• 

* 

.. 

- 

— 

- 

12002 

naiautm 

Banana, deep fried 

326 

37.2 

2.3 

15.9 

43.4 

5.6 

1.2 

- 

- 

* 

- 


- 

- 

- 

- 

- 

- 

12003 

tmtilri 

Kanom-ko 

425 

7.08 

4.7 

11.4 

75.8 

(0.5) 

1.0 

- 

97 

1.5 

- 

0 

0 

- 

0.06 

0.40 

* 

* 

12004 

Mf 

miutiuast 

Kanom-ki-mod 

460 

1*8 

3.9 

15.5 

76,3 

(0.6) 

1.8 

- 

64 

- 

- 

0 

0 

- 

0.06 

0.44 

0.8 

- 

12005 

UtillVU 

Kanomchunt 

276 

41.1 

0.8 

8.2 

49.7 

0.5 

0.2 

2 

16 

tr. 

- 

9 

2 

- 

0.01 

0.05 

0,1 

- 

12006 

uujjfn 

Kanomla 

439 

10 

2.6 

16.4 

70.3 

(0.1) 

0.7 

44 

40 

1*7 

- 

- 

- 

- 

0.13 

2.09 

2.0 

- 

12007 

tiuufin^u 

Mock fruits 

284 

36.6 

6.6 

6.6 

49.5 

4.0 

0.7 

18 

80 

tr. 

- 

3 

tr. 

* 

0 

0.35 

0.5 

* 

12008 

tnjuvMBurWlii 

Egg custard, baked 

204 

58.1 

6.3 

7.9 

26.8 

2.8 

0.9 

5 

60 

tr. 

16 

0 

16 

* 

0.04 

0.22 

1.0 

- 

12009 

immUmmih 

Mungbean custard baked 

216 

54.2 

5.9 

7.2 

31.8 

4.2 

0.9 

9 

72 

tr. 

8 

0 

8 

- 

0.05 

0.18 

0.8 

- 

12010 

nuuau pisum! 

Snacks 

457 

5.5 

8.5 

17 

67.6 

3.5 

1.4 

4 

516 

tr. 

* 

- 

- 

* 

0 

0.05 

* 

* 

12011 

umjaumau fismii 

Snacks 

525 

6.3 

4.9 

31.3 

55.9 

1.4 

1.6 

2 

223 

tr. 

- 

* 

- 

- 

0.10 

0.09 

* 

* 

12012 

timjaunmi lilts 

Snacks 

517 

4.8 

2.2 

29.8 

60.1 

2.0 

3.1 

16 

414 

1.3 

- 

- 

* 


0.01 

0.05 

- 

* _ 

12013 

ininiaun'i mini! 

’ 

Shrimp crackers 

490 

4.4 

7.0 

23.5 

62.7 

3.9 

2.4 

38 

323 

1.2 

- 

- 

- 

- 

0.01 

0.05 

- 

- 

12014 

imiimaniifi 

H 

Glutinous rice steamed in 

285 

35.8 

3.1 

6.3 

53.9 

1*7 

0.9 

1 

18 

tr. 

- 

0 

0 

- 

tr. 

0.03 

0.3 

- 



coconut milk 



















12015 

mWIJJ 

Sa-Rim 

162 

65.0 

0.2 

4.5 

30.2 

1.2 

0.1 

7 

6 

tr. 

* 

0 

0 

- 

0.01 

0 

0.1 

- 

12016 

sRrTnu.vf'3 

Taco, coconut puding 

139 

71.6 

0.7 

5.7 

21.2 

_ 

3.0 

0,8 

5 

19 

tr. 

* 

11 

2 

* 

0 

0 

. 

0.2 



ns^l/nsunmi rmjemiftji 























































mnindLLilndqfuri 


VI J 


fiiunfmtjcjoivi 


-2J-uajvnni4 URSVumiumtn (Desserts and Snacks) 


*3 1 m tl 



Food 

! ID 

Food and Description 





Nutrient Composition per 100 g 

Edible Portion 





Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

4-» 

2 

£ 

I 

Diet.fibre 

(Crude fibre) 

— 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

Total Vit.A 

(RE) 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Real 

grams 

milligrams 

micrograms 

milligrams 

12017 

flfNviHM 

Thong-yod (Golden drop) 

340 

31.4 

4.3 

13.4 

50.5 

0.6 

0.4 

52 

92 

0.2 

83 

0 

83 


0.19 

0.26 

0.5 


12018 

newiSu 

Thong-yip (Golden flower) 

398 

24.5 

7.9 

19.7 

47.2 

1.3 

0.7 

66 

107 

0.3 

201 

0 

201 

- 

0.24 

0.31 

0,1 

- 

12019 

maamSon 

Thro balls in coconut milk 

152 

66.2 

0.8 

4.1 

28 

1.7 

0.9 

4 

24 

tr. 

- 

2 

tr. 

- 

tr. 

0 

0.3 

- 

12020 

ilmarsifl'mli 

Fish snacks 

343 

9.5 

29.3 

2.5 

50,7 

1.7 

8 

15 

661 

0.7 

- 

- 

- 

* 

0.06 

0.08 

* 

* 

12021 

rlstmo') 

Foi-thong (Golden thread) 

431 

23.5 

13.5 

25.8 

36.1 

1.9 

1.1 

91 

205 

0.6 

307 

' 0 

307 

- 

0.39 

0.38 

0.8 

- 

12022 


Mock jackfruit seeds 

374 

28 

9.8 

17.9 

43.4 

3.6 

0.9 

116 

210 

0.3 

20 

13 

22 

- 

0.18 

0.36 

0,2 

- 

12023 

« 

aflwiiB'iynnrfi 

Lod-Chong in coconut milk 

133 

70.9: 

0.8 

3.7 

24.1 

1.5 

0.5 

4 

19 

tr. 

* 

56 

9 

- 

0.02 

0 

0.6 

- 

12024 

^unrfi, tuimi 

jelly with coconut cream 

133 

72.8 

0.6 

5.4 

20.5 

0,0 

0.7 

i 

18 

tr. 

- 

10 

2 

* 

0 

0 

0.1 

- 



and pandanus leaf flavor 



















12025 

Iknijn. Itl 

f . 

Egg custard, steamed 

177 

60.5 

6.9 

4.5 

27.1 

3.8 

1 

160 

39 

0.6 ( 

0 

10 

2 


0.03 

0.15 

1.1 



nmlmiirtrm rrcu&iniftj 















































































► 




* 


* 


t 





















' 










Nutrient Composition per 100 g Edible Portion 









Proximate Composition 


Minerals 




Vitamins 




Food 

ID 

Food and Description 

Energy 

Water 

Protein 

+*» 

jg 

Ei| 

f 

U 

Dietfibre 

(Crude fibre) 

Ash 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

+-> 

> 

£1 

Vit.E 

Thiamin 

i_ 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 



grams 


..1 

milligrams 

micrograms 


milligrams 


13001 

nu, uvn 

Frog, dried 

307 

18.5 

42.2 

1.8 

30.4 

(0.4) 

7.1 

7 

739 

3.8 

- 

* 

- 

- 

0.01 

- 

- 


13002 


Frog, small 

46 

87,1 

9.5 

0.6 

0.7 

0 

2,1 

29 

69 

2.1 

- 

- 

* 

- 

0.23 

0.13 

0.5 

* 

13003 


Silk worm, pupae 

152 

69.9 

14,7 

8.3 

4.7 

(1-2) 

2.4 

7 

178 

0.1 

- 

305 

51 

- 

- 

* 

0.9 

* 

13004 


Cricket giant 

188 

67.1 

17.5 

12.0 

2.4 

(4.4) 

to 

- 

143 

tL 

- 

124 

21 

- 

0.11 

0.80 

3.2 

- 

13006 

h'jwb, nai4, 

^.u.uaQ'aaoti 

Hornet, young 

141 

71.7 

13.7 

6.3 

7.4 

(0.6) 

0.9 

61 

142 

tr. 

0 

205 

34 


0.01 

* 

3.0 


13006 

Ufi. 4.UU0849011 

Hornet, mature 

111 

76.2 

16.2 

3.9 

2.8 

(2-2) 

0.9 

114 

127 

tr. 

0 

302 

50 

* 

0.02 

- 

3.1 

- 

13007 

wiria, sou, ^.uiioo^aau 

Hornet, pupae 

140 

72.8 

14.8 

6.8 i 

4.3 

(0.6) 

0.8 

46 

120 

tr. 

0 

286 

48 

- 

0.02 

0.89 

3.0 

- 

13008 

timtmj, thn-wh. woo 

Bombay locust,fried 

476 

18.8 

39.8 

31.4 

8.6 

(7.1) 

1.4 

-HU 

- 

- 

m 

- 

* 

- 

0.08 

7.60 

3,0 

* 

13009 

ummsoou, ftinin 

Mole cricket, fried 

235 

52.7 

25.3 

12.8 

4.6 

- 

4.6 

91 

271 

18.0 

0 

81 

14 

1.83 

0.23 

2.18 

1.6 

- 

13010 

lUNMJKri, ffomfl 

Hue water beetle, fried 

222 

51.9 

27.9 

9.4 

6.4 

- 

4.4 

55 

267 

15.6 

0 

167 

27 

3.14 

0.10 

2.09 

4.8 

- 

13011 

lliniJu, f?7 


330 

42.2 

24.1 

22.0 

8.9 

(4.6) 

2.8 

40 

230 

10.4 

160 

92 

175 

- 

0.22 

1.13 

5.7 

- 

13012 

nwtiumu 

Durian paste 

340 

22.8 

3.2 

7.5 

64.9 

(2.9) 

1.6 

116 

44 

0.3 

- 

281 

47 

- 

0.21 

0.72 

3.4 

* 

13013 

rjvloumu, notion 

Durian paste 

349 

20.3 

4.0 

7.2 

67.1 

(2.0) 

14 

93 

47 

0.3 , 

- 

280 

47 

- 

0.21 

0.66 

3.5 

- 

13014 

ijfltwmu, noviwn+DsC 

Durian paste 

352 

20.3 

4.1 

8.0 

66 

(2.6) 

1.6 

144 

44 

0.5 

- 

265 

44 

- 

0.25 

0.7 

2.7 

•m 

13015 

mwumu, 

fowrmvmfujflfi* 

Durian paste 

344 

20.9 

3.7 

6.6 

67.5 

(2.3) 

1.3 

136 

44 

0.8 


262 

44 


: 0.18 

0.71 

3.0 
































































OT4 (Miscellaneous) 


Food 

ID 

Food and Description 

Nutrient Composition per 100 g Edible Portion 

Proximate Composition 

Minerals 

Vitamins 

Energy 

Water 

Protein 

I 

lit 

1 

o 

Diet.fihre 

(Crude fibre) 

1 

Calcium 

Phosphorus 

Iron 

Retinol 

Beta 

Carotene 

< 

s> 

73 „ 
£1 

Vit.E 

Thiamin 

Riboflavin 

Niacin 

Vit.C 


Thai 

English 

Kcal 

grams 

milligrams 

micrograms 

milligrams 

13016 

ijiliwnw, vtu, 

Durian, preserved 

239 

49.6 

3.2 

8.7 

36.9 

(3.3) 

1.6 

38 

61 

1.3 

- 

309 

52 

* 

0.13 

0.30 

4.0 

- 


mdimiiJ 

m 




















13017 

mlyumti, wviflunoi 

Durian, preserved 

264 

43.7 

3.4 

8.8 

42.7 

(3.8) 

1.4 

41 

57 

11 

- 

55 

9 

* 

0.17 

0.66 

2.6 

38 


fhfhifafil. <umj1 




















13018 

ijiiuumu, mourni 

Durian, preserved 

194 

57.1 

2.7 

5.6 

33.3 

(2.4) 

1.3 

26 

45 

1.2 

- 

32 

5 

* 

0.15 

0.28 

1.8 

30 























q.qTWtfiQ'tu 




















13019 

xhfnmzniii 

# 

Sugar, bom coconut 

352 

11.2 

0.3 

0.1 

87.4 

* 


1.0 

80 

609 

14*4 





0.05 

0.09 

3.6 

0 


mwl/iWirni rmiBtniJb 
































































latacm 

IODINE 







m n ^ i j u a \?\ o ir] mrinviidlfifiunn'iitiQiJO'iiin-ilvi 


'IdIb^’U (Iodine) 


Per 100 g edible portion 


Food 

Food and Description 

Water 

Iodine 


ID 







Thai 

English 

g 

ug 









1 styvfouazMaftimw (Cereals and products) 


10101 

vtchbhhsS, ieiwa 

Rice, unpolished 

9.9 

16 

10102 

jrvnirihn, 4mm 

Glutinous rice 

11.4 

12 

10103 


Rice, Mun-pu variety 

10.8 

19 

10104 

inne 

Wheat 

9.4 

22 

10105 

frlinMU 

Barbey 

11.3 

34 

10106 

indu 

Italian millet 

8.8 

10 

10107 

inlaw 

Oat 

10.6 

19 

10108 

siwninfliS. au 

Wheat, geim,dried 

4.3 

20 


2 ‘nnuastf'Wia'awB (Starchy roots and tubers) 


10201 

tfuum, urinuu 

Yam bean 

88.4 


2 

10202 

jluiviu. 


73.9 

8 

10203 



83.8 


2 

10204 

iJuinw, wnfffoTnimi 

Sweet potato 

80.0 

i 

4 

' 10205 

tftiviBjj, ufliniBrnmu 


73.6 

16 

10206 

mjsii 


82.1 


3 

10207 

ifownma 

Radish 

95.2 


3 


na-il/i'ETjnrm rnjjmnilrj 


lot Bern (Iodine) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

g 

ug 







3 wgT'aJt.iJsafm'5^ v\im3jaei tmaiaemii'a uaz&iaamuw 

(Pulses, nuts. seeds, andProducts) 


10301 

LUfHJI 

Lotus, seeds 

10.8 

20 

10302 

amSflEJ 

Job's tears, seeds 

9.4 

16 

10303 

<n«h, m 

Sesame seeds, black, roasted 

3.1 

21 

4 

winuaswaflmuw (Vegetables and products) 

10401 

rmwEimiaqi, finaau. 

Lady’s finger, young pods 

91.2 

5 


eqtJEn 




10402 

msfiaim 

Zingiber, white 

95.0 

1 

10403 

nisfifiufN 

Zingiber, red 

95.1 

2 

10404 

nsnnin, tim 

Passion fruit, tender tips 

83.5 

13 

10405 

ran«S t fieri 

Cauliflower 

92.7 

3 

10406 

nswhiJft 

Cabbage 

92.9 

4 

10407 

qu (itisHiJ) 

UMffifiTSJn'Wf 


94.4 

2 

10408 

UR'san, ujifla4aay 

Carrot 

90.8 

7 

10409 

hsu'N. tu. (ftuim) 


77.9 

18 

10410 

fnnwnr 


93.6 

3 

















































'laTacPi'U (Iodine) 

Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

9 

ug 

10411 

fnviai, «an, tmtma 

Torch ginger 

87.9 

3 

10412 

lata 


81.0 

9 

10413 

£r h- 

wai-s (umn) $unin 


90.0 

5 

10414 

wa 


84.2 

9 

10415 

into 

Catjung 

90.9 

i 

10416 

1 

tnSfHimr, sumjl 

Peanut, sprout 

79.5 

8 

10417 

inSuM, tmc'iia 


88.6 

3 

10418 

imnu, wet 

TVeebine, fruit 

93.4 

3 

10419 

ifiEJU. tiaa (aswnin) 

Muga neera tree, tender trips 

38.9 

6 

10420 

uufl'iiiri 


83.2 

7 

10421 

LUEHian 


78.1 

116 

10422 

uauau 


95.0 

5 

10423 

ijnifliN 

Stanleys wateitub, tips 

94.4 

7 

10424 

vn^mmu 

Stanleys watertub, tips 

95.5 

4 

10425 

lJwntLa 


33.2 

21 

10426 

wa 


46.5 

8 

10427 


Chinese cabbage 

93.1 

6 

10428 


Chinese cabbage 

90.5 

3 

10429 

Anqa. unBnfl 

Paco (Oak fern) 

91.0 

3 


i-n d u a a a fi m ri n vn j 1 n a u i m i n 0 j a t vi n 1 »i II 

1 



'lalaHu (Iodine) 

Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

9 

ug 

10430 

wninmi O&iniviBu). 


744 

13 

10431 

wnBna 

w at 4 ? k 

umm 


95.4 

40 

10432 

tfrrj&j. uftimni 


71.9 

16 

10433 

wnsm 


57.4 

12 

10434 

An^nuu 


84.1 

7 

10435 

iWtmn 


73.1 

4 

10436 

«nWn 


81.5 

11 

10437 

An?. UFTSWUP 

Coriander 

87.2 

4 

10438 

Armau 

Water dropwort 

92.9 

7 

10439 

wnrmm, uflinuu 


72.8 

14 

10440 

mimum 


65.5 

20 

10441 

Amrn (Ain mi) 

Fresh water algae 

86.1 

16 

10442 

Aneh (tiiui). thu 

Swamp algea 

97.5 

9 

10443 

Hniimvrctf 

Sunrose willow 

89.1 

46 

10444 

Aniirlu 


88.8 

3 

10445 

AnmiiJ 


71.2 

12 

10446 

Ahuivnoiuti, unBna 


84.7 

8 

10447 

m mil 


85.2 

31 


naVLmnnfm rmienntfri 






















ptninduHci j n ru 


pinvnoInouinruiQOO'iviTjlvuj 



'loToiPi'U (Iodine) 


Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

g 

ug 

10448 

wnuur 


85.2 

18 

10449 

wnshtJsS 


90.9 

16 

10450 

Hnvmnvnin 


78.4 

18 

10451 

firnviajEJ 


72.9 

18 

10452 

wnvmtf t irrn 


89.6 

10 

10453 

Hnvmw, ill, uncna 


81.2 

8 

10454 



84.6 

9 

10455 

NhrmtmiJa 

Chinese cabbage 

95.5 

6 

10456 

mW tiea 

Fever vine, tender trips 

84.8 

14 

10457 


Pumpkin 

88.4 

4 , 

10458 

i$a 


96.7 

3 

10459 

asnenih. «a« 

Hog plum, tender trips 

82.0 

14 

10460 

(nmvmu) 

Chayote 

95.3 

3 

10461 

usifBvmu, eqcim 


97.6 

1 

10462 

uzim. umm 

Fig, young fruit 

88.5 

11 

10463 

usitoavljimupi, as a 

Cashew, tender tips 

80.2 

15 

10464 

uu\{, urn tjpiiflii 


79.3 

7 

10465 

mm. uefmeu 

China laurel, trips 

75.7 

10 

10466 

arltijj, tu, vjiSnfl 


76.8 

15 


na'jtrrainrm fmiBunJu 


LaToem (Iodine) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

g 

ug 

10467 

ritjj, Afln, 


83.6 

7 


uenfliDTun'iu 




10468 

tu, unBna 


89.4 

4 ' 

10469 

qmfliMun, unimfl 

Djenkol tree, fruit 

79.0 

6 

10470 

gniiOM, iijflip 


48.9 

12 

10471 

anauu, sumji 


90.2 

7 

10472 

£ turn tin 


74.8 

23 

10473 

auiJaa, usa 


85.6 

17 

10474 

a: ten, usa, am. 

Neem tree, tender tips 

79.1 

18 


WWIm'DITH 




10475 

anvi'j'ifj (thum^fO 

Seaweed, dried 

- 

350 

10476 

ainiritj (shi^jiJ 
maumhsvntj) 

Seaweed, dried, ready to eat 

* 

650 

10477 

(nwritjwjini. a«. 


85.4 

2,430 

10478 

vdjs, tisfl, unona 


72.9 

10 

10479 

itifimsfa, pfl-jfliiw 

Mushroom 

67.5 

7 

10480 

A | 

tse^in 


91.9 

10 




















lala^iu (Iodine) 
Per 100 g edible portion 


Food 

Food and Description 

* 

Water 

Iodine 


ID 







Thai 

English 

g 

ug 









walaj (Fruits) 


10501 

nebtlK an 

Banana, kai variety, ripe 

69.5 

9 

10502 

nammi, 

Banana, nam wa variety, ripe 

62.4 

12 

10503 

naitittfliJ, f|n 

Banana, hom variety, ripe 

73.9 

12 



5 maffiro tQei In uasHfta/Ttuvi 






(Meat, poultry and Product) 




10601 

't i *> J* 

Imnu, me 

Native chicken 

74.3 

24 

10602 

Irwin. lira, ejo 

Native chicken, cooked 

70.9 

20 

10603 

Tim * Jr 

lmm t mb 
% 

Chicken 

68.9 

24 

10604 

Irmuc, uia, fjn 

Chicken, cooked 

63.0 

19 

10605 

mm, lira, Ejn 

Buffalo meat, cooked 

68.5 

12 

10606 

mm. pr3 

Silk worm, pupae 

75.8 

36 

10607 

uiMnsHflinfomn 

Mole cricket, fried 

52.7 

131 

10608 


True water beetle, fried 

51.9 . 

166 

10609 

TJ, UJB 

Beef, meat 

76.8 

12 

10610 

T), iW f sn 

Beef, cooked 

67.3 

17 

10611 

m, ida 

Pork, meat 

70.8 

17 

10612 

ww. lua, an 

Pork t meat, cooked 

63.8 

16 


"t *) n o li h ci ii w m pi 'i vi 1 i> I rnuimiBDJoivinUtJ 



tot a^*u (Iodine) 

Per 100 g edible portion 


Food 

Food and Description 

Water 

Iodine 


ID 







Thai 

English 

1 g 

tig 

10613 

mj, mmi£, Swj 

Pork skin deep fried with fat 

1.4 

60 

10614 

Mij, liiSJtfu 

Pork skin deep fried, no fat 

2.9 

29 

, 10615 

vistim snn 

Pond snail 

77.1 

47 



7 iJan rk £Vnthim*| ttarwawmirti 





(Finfish, shellfish, other aquatic animal and products) 


10701 

(f'JUUlJQE) 

Penaeus merguiensis 

79.3 

36 

10702 

fJ'HreuwiiSn 

Shrimp, Small 

86.2 

59 

10703 

qwnnM 

Dwaref prawn 

80.3 

129 

10704 

tRtiiJai 


- 

81 

10705 

rJanrmri'HviaD'j 

Catfish 

75,7 

26 

10706 

damn tufa (iluviuo^) 

Catfish, dried 

- 

67 

10707 

llam-SEuan 

Bluespot gray mullet 

77.7 

26 

10708 

lJsnnttLtitj 

Stingrays 

- 

21 

10709 

llfnnsvmm 

Giant seaperch 

73.4 

51 

10710 

tlaiimviSfl-* 

Bigeye snapper 

77.2 

33 

10711 

lJfnmfl 

Green-backed Jewfish 

76.3 

24 

■ 10712 

jjBiiiTJfluuvM 

Indo-pacific Spanish mackerel 

6.25 

181 ! 

10713 

llcnmaiuu 

• 

75.7 

48 


nc-oT/rounm-j mucunifii 






















































■ rnd u a tfi o frj w h i vi hi 1 n i y i nil ti o a o i tm 1 vt 


'Lalaliii (Iodine) 


Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

g 

ug 

10714 


Sheatfish (Red snapper) 

77.1 

39 

10715 

ilaiemfis'j 

Indian Hilabut 

76.0 

31 

10716 



77.7 

45 

10717 

iJnmjfm 


76.2 

17 

10718 

tlainufbi, wu 


67.4 

65 

, 10719 

iiaiij, w 

Short-body, mackerel, 

68.0 

48 

10720 

lJaiii 

steamed 

Short-body, mackerel 


22 

10721 

lla-mutm 

Short-body, mackerel 

78.0 

26 

10722 

lJaiOa 

Nile tilapia 

79.3 

7 

10723 

tiaiua, wii 

Nile tilapia. liver 

- 

41 

10724 

tlaiaiBb, iksjn 

Mimrow. cooked 

76.2 

15 

10725 

llaiaisti 

Mimrow 

80.5 

7 

10726 

ilaiam 

* 

76.5 

49 

10727 

tJaiEha 

Hrevally, black-baned 

75,8 

47 

10728 

liaiSrju 

Brown trevally, raw 

73.0 

69 

10729 

tJ aila an 

Anchovy 

78.7 

12 

10730 

■# 

tJa'ivms, D^an 

Climbing fish perch, roasted 

70.2 

6 

10731 

ilaimlnna'jtj 

Splendid squid 

85.0 

15 


naVt/ntti'imi muatnifa 


* Nutrient per 100 mi. edible portion 


'LoTaH'u (Iodine) 
Per 100 g edible portion 


Food 

Food and Description 

Water 

Iodine 


ID 







Thai 

English 

g 

ug 

' 10732 

il*nniInirNfin 


84.6 

24 

10733 

tla'ivia-iim 

a 

75.6 

49 

10734 

ilaiSU 

Common dlophinfish 


30 

10735 

tlaiTt 

Longtai! tuna 

74,5 

23 

10736 

JJPQ4 (fllfllw) 

Shrimp, fat 

* 

214 



8 

to (Eggs) 




10801 

Ulri 

Egg. hen 

76.0 

44 

10802 

IsiDa 

Egg. duck 

71.0 

52 

10803 


Egg, red ant 

78.7 

19 



9 nmias;wI5wmu?i (Milk and products) 



10901* 

uirfrusft, Sii-jt). 

Milk,condensed, recombined 

78.0 

13 



uillwHitfu 

*r 

with palm oil, unsweetened 




10902* 

mjtfuSe. SiniJ, 

Milk.condensed, recombined 

81.2 

16 



uila^litfu fjaDJTJiutJ 

with butter fat, unsweetened 




10903 

uutfuimu, fitmJ. 

t 

Milk,condensed,recombined 

25.4 

32 



uiJaVltiiii 

gfnuiuuihau 

with palm oil, sweetened 










































lala (Iodine) 

Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

g 

ug 

10904 

uuttpvmtj, Suftj, 
uiJiwlflmi, g*mmu 
tha'a HflmjuiUEJ 

Milk, condensed, recombined 

with palm oil and butter fat, 

sweetened 

24.8 

20 

10905 

uirfuvmu. JtofiJ, 
uiJfi'a’tumi 8ntuuiuti 

Miik.condensed, recombined 

with butter fat. sweetened 

24.3 

20 

10906* 

tmitlwa, tngari 

Milk, fermented. Yakult 

86.2 

9 

10907* 

uuuJiinmsuflu, 
mawfffl'nl sjanwaa. 

anumimi 

Milk, fermented. Betagen 

83.1 

10 

10908* 

uwttlwjniaMJhi, 
mawsiTsd aa-suuaa. 

ttnaUma 

Drinking yoghurt, 

pasteurised, fruits flavour 

83.6 

15 

10909* 

uuumrawfeiiMj, 

ma wail-id 
gftiTmftni 35% 
iswatjjTju 

Drinking yoghurt 

pasteurised, fruits flavour 

84.2 

6 

10910* 

uuttJiEmtiosrinj, 
ni a 19 ail'll 

76.5% 

-jswatijvjij 

Drinking yoghurt 

pasteurised, fruits flavour 

83.6 

9 


* Nutrient per 100 ml. edible portion 




loTo (Pm (Iodine) 



Per 100 g edible portion 


Food 

Food and Description 

Water 

Iodine 

IL* 

Thai 

English 

g 

ug 

10911* 

uaiilitiws8»m». 
tatfutn, yiaufi, -jauu 

Drinking yoghurt, low fat, 

UHT, natural flavour 

86.3 

8 

10912* 

wuJ5inni0»j3»j, 
Istiurfi giam 
■jawalirmi 

Drinking yoghurt, low fat. 

UHT. fruits flavour 

86.5 

8 

10913* 

tnju/tB'initPBJj. 

yiaim, gcmmaa 35%. 

tfaeiUrnu 

Drinking yoghurt, UHT. 

85% milk, fruits flavour 

85.0 

8 

10914* 

ujmJItnTiiauSu, 

yiatm. qemiuaa 50%. 

ta«alu? , 3u 

Drinking yoghurt, UHT. 

50% milk, fruits flavour 

83.6 

It 

10915* 

uuuliinmeiiajj 

^laimaa-i uuas 

MflWUJJH'nflWflljJI'ltJ 

Drinking yoghurt, UHT, 

fruits flavour 

85.2 

9 

10916 

miH-turjuai 

Milk, powder, full cream 

3.0 

57 

10917 i 

tajw^it'iwjjmuu 

Milk, powder, non fat 

3.3 

65 

10918* 

uuaa, mawaitad 

Milk, whole, pasteurised 

89.1 

10 

10919* 

uuaa. maw ail-ia. 

?avmu 

Milk, whole, pasteurised, 

sweetened 

83.6 

8 


ne’jVimnm'j muatnuy 



































en i n a u ^ i?i a 6j tu fi i vi r i d I fi r.f u i m ^ tj u a d i vn 



latamj (Iodine) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

g 

ug 

10920* 

UMmriswuLuiJ 

mfirtfl'ft'jd 

Milk, low fat, pasteurised. 

90.1 

6 

10921* 

mis a, 

Milk, whole. UHT, 

88.0 

7 

10922* 

miaa. mam iavmu 

Milk, whole. UHT, sweetened 

86.7 

7 

10923* 

uuaa, me-iPtumi. 

Milk, low fat, UHT 

90.7 

13 


y LBTTt 




10924* 

UUSSTrSfl4UUtUtJ. 

Milk, low fat, UHT. milk 

89.5 

10 


rnetfi, animjas 

mixed with low fat milk 




wammti'jw'ssniiiuuu 

powder ratio 46:6 




anruhu 46:6 




10925* 

tma«memimti, 

Milk, low fat, UHT, milk 

90.1 

10 


yiflufi, aemmsei 

mixed with low fat milk 




«ainJU1"i'30'«hjma 

ratio 22:78 




flwrubu 22:78 




10926* 

uws«, awtatla® 

Milk, whole, sterilized 

89.5 

8 

10927 

iuti, 

Butter, salted 

11.4 

13 

10928 

Luzmik itfifni 

Cheese, Cheddar 

38.2 

19 

10929 

Ttiinin 

Yoghurt,cream 

77.4 

20 

10930 

Imnin. amimiapiwap 

Yoghurt,cream,milk mixed 

80.6 

16 


minimumm 

with low fat milk 




ntnlnmnm'j mneinffu * Nutrient per 100 ml. edible portion 


'loTawu (Iodine) 

Per 100 g edible portion 


Food 

Food and Description 

Water 

Iodine 


UJ 

Thai 

English 

g 

ug 

10931 

ImrWei, flfmtjjflH 

Yoghurt, cream, milk mixed 

71.8 

27 



HapLmrdS'SPmtiti 

with low fat milk, 






79:3 

fruits flavour 




10932 

Imfdfl, afnmjfifwmjmj 

Yoghurt, cream, milk mixed 

71.1 

27 



wiBmuua 73:4 

with low fat milk, 






isumlimu 

fruits flavour 




10933 

Ttuni«, Ttrifutn, 

Yoghurt, low fat. 

77.2 

12 



ismalimu 

fruits flavour 





10 (Condiments) 


11001 

uida-mvi 

Fish sauce 

- 


1 

11002 


Fish sauce 

* 


0 



11 anvn*nJ'3^nt^u.a::£nvn'5*nm«£n 




(Local mixed food dishes and one plate dishes) 


11101 

rnmStnHBiJ, 

Rice noodles, fried with crab, 

44.9 

20 



j nmiwmu 

with raw mungbean sprout 




11102 

un^nfoiiiuilri 

Curry, banana and chicken 

80.9 

27 

11103 

urHUtjtmEti 

Curry, young jackfruit 

89.8 

28 









































'laTawu (Iodine) 
Per 100 g edible portion 


Food 

Food and Description 

Water 

Iodine 

ID 





Thai 

English 

g 

ug 

11104 

urwilMlai 

Cuny, fermented fish viscera 

88.8 

45 



southern style 



11105 

umustj 

Kang-bon 

83.2 

54 

11106 

uiwtTnni^a, mmvma 

Kang- pak -gard - jor 

87.9 

50 

11107 

urmSan (Iddsn) 

Curry, taro and fish 

86.3 

22 

11108 

umfljjNnTMimjilfn, 

Kang-som, vegetables 

93.1 

11 


jnflnem 

and fish 



11109 

unwyiiam 

Kang-moo-chamoung 

56.6 

70 

11110 

un^nafj^m + mflrum 

Curry, river snail 

76.2 

85 

mu 

urHnemni, rmanu 

Curry, river snail. 

86.4 

26 



northeastern style 



11112 

un^ivtao^ilai 


85.5 

86 

11113 

. ji 

urbsaamiiE 


88.8 

14 

11114 


Curry, hung-le, northern style 

62.3 

39 

11115 

If Jf 

Round rice noodles with 

83.2 

27 


# * 

pork minced, sparerip, blood. 





soup, northern style 



11116 

nuuauiiiiniJfl'VSi 


77.1 i 

31 


Tniffmnn 








'laTa^iti (Iodine) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

9 

U9 

11117 

uuii^ijthrnn. -mi win 

Round rice noodles with 

shrimp, mungbean, peanut, 

curry and vegetable 

65.9 

54 

11118 

tmtmilitnnrfi. 

iijjwnaEuarilnES'a 

Round rice noodles with 

fish curry (with coconut 

milk) and vegetable 

83.0 

22 

11119 

fc- 

wjirtutiitnih, 

‘nupTnaft 

Round rice noodles with 

fish curry (without coconut 

milk) and vegetable 

82.0 

18 

11120 

iroiiatitri 

Noodle with chicken curry 

72.9 

23 

11121 

^lJnsfiviiialjj 

Bamboo shoot, with 

Coconut milk, salad 

northeastern style 

91.1 

12 

11123 

ijUii:t6atJii, anti 

Eggplant, salad, 

northeastern style 

81.4 

15 

11124 

^dmialjj, aaiu 

Bamboo shoot, salad, 

northeastern style 

92.3 

15 

11125 

rfiwsiSfirm, 

/nwSrw 

Solanum, salad, 

northeastern style 

70.9 

55 


nB'jLrratnn'Ti muauiiTti 


























Fi'i^niiufJeiaqojpiiviiJ^/itiunnnntiodO'iMn 



^aloc^m (Iodine) 


Per 100 g edible portion 


Food 

ID 

Food and Description 

Water 

Iodine 

Thai 

English 

g 

ug 

11126 

wnwinviau, TMiffnain 


83.6 

15 

11127 

ihrnmJaiTi, rnitfna'in 

Namprik-pla-ra 

86.3 

17 

11128 

unmnssM 

Namprik-ong 

68.4 

42 

11129 

Hanina'JtijBTi'). 1« 

Beef fried with curry. 

southern style 

62.6 

81 

11130 

aiuftWty jnmwjo 

Beef, cooked, northern style 

67.6 

84 

11131 

a'lmua onu, mjwnaa 

Beef, cooked, northeastern 

80.0 

15 

11132 

awt?iijaT3nn»JHnafl 

Papaya, salad with vegetable 

87.9 

17 

11133 

atfutlai 

Fish, shreded, cooked, 

southern style 

25.3 

73 

11134 

llfn 

Sausage, northern style 

36.8 

90 

11135 

mjntfi-s'wwnafi 

1 

Rice noodles with coconut 

milk and raw vegetable 

70.7 

22 


noVl.n'aijnrm rmiBtnwti 


1 vi u 












Imam® o?a a 


CHOLESTEROL 








ra 


ImasUOTB'SOfia (Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 






oiasfag ilIw In uaswawmiw 
(Meat, poultry and products) 


C0601 

QUlSlM, tlBB 

Sausage, Chinese style, fried 

71 

C0602 

f]VL?!)4, lil4 

Sausage, fried 

60 

C0603 

Iri. nu 

Chicken, gizzard 

197 

C0604 

In, «b 

Chicken, liver 

336 

C0605 

Iri, UB4 

Chicken, drumstick 

100 

C0606 

Iri. vnlfl 

Chicken, skin 

93 

C0607 

In, ihU 

Chicken, heart 

157 

C0608 

Iri. Bn (tii5«ju) 

Chicken, breast 

63 

C0609 

Iri, an+nm 

i Chicken, breast and skin 

70 

C0610 

IUR0U, ntm 

Bacon, fried 

81 

C0611 

ifl«. nu 

Duck, gizzard 

137 

C0612 

lDb, «ju 

Duck, liver 

235 

C0613 

ifle, iua 

Duck, meat 

82 

C0614 

ItlB, MJB+HOM 

Duck, meat and skin 

76 

C0615 


Duck, skin 

81 

C0616 

liIb, lrats 

Duck, heart 

129 

C0617 

iSanlri, an 

Chicken, blood, cooked 

27 


noVt/ruu-irm rnuBinffu 


TmaenOTO^aa (Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0618 

iBfiftitlft, sjn 

Duck, blood, cooked 

70 

C0619 

isefmjj, an 

Pork, blood, cooked 

27 

C0620 

«, wrsn 

Beef, pa kee reiw 

60 , 

C0621 

mtimz 

Beef, stomach 

77 

C0622 

ii, imunTtflha 

- 

72 

C0623 

fa, ifanirtms 

♦ 

71 i 

C0624 

TJ, BU 

Beef, liver 

218 

C0625 

TJ, 1b 

Beef, kidney 

255 

C0626 

fa, IU8 

Beef, meat 

65 

C0627 

■yi, iIba 

Beef, lung 

333 

C0628 

1% fou 

Beef, spleen 

273 

C0629 

fa. MtJ 

Beef, tenderloin 

55 , 

C0630 

fa, wfjU 

Beef, heart 

165 

C0631 

Isfownlri, bbb 

Sausage chicken, deep fried 

117 

C0632 

Ifrnsmw, riBB 

Sausage pork, deep fried 

77 . 

C0633 

aw 

Pork, skin, raw 

34 

C0634 

wij, vnh 

Pork,heart 

133 

C0635 

v^j, ms urns 

Pork f stomach 

181 

C0636 

vitj, m 

Pork, leg 

66 















































(Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

* 

Choles¬ 

terol 

Thai 

English 

mg 

C0637 

m, mi 

Pork, liver 

364 

C0638 

vuj, mtim 

Pork, pancreas 

283 

C0639 

WU. 

Pork, kidney 

235 

CO 640 

m. tlnffu 

Pork, lard 

89 

C0641 

MU, tiSfi 

Pork, lung 

226 

C0642 

MU, fTulu 

Pork, tenderloin 

49 

C0643 

mu, l^wu 

Pork, colon 

140 

C0644 

vnm 

Beef, tail 

63 

C0645 

tHuhsII, la 

Goose, stomach 

285 

C0646 

vhumtl, mfa 

Goose, skin 

96 

C0647 

Miunsla, ihln 

Goose, heart 

243 

CO 648 

rbuwsTa. nu 

Goose, gizzard 

194 

C0649 

vhurirla, mj 

Goose, liver 

301 

C0650 

Miuwsla. U04 

Goose, drumstick 

105 

C0651 

yftuwsta. IU0 

Goose, meat 

121 

C0652 

Miuwrlaiuo + vsu4 

Goose, meat and skin 

110 

C0653 

usu, mm 

Ham, fried 

66 


n f i n on fj fri ii tj hi h i vi t o 


I n n 


mm c i ti» j o n >i -i ** t v\ ti 



Im^gUPtB'SDS* (Cholesterol) 


Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 






*J*n n-s ^w'ainatj*] uaswaw/itiw 
(Finfish, shellfish other aquatic animals and products) 


C0701 

nu 

Tiger frog 

47 

C0702 

mnanri 

Giant tiger prawn, body 

175 

C0703 

rmutbij 

Penaeus merguiensis 

192 

C0704 

fj«3 nifl 

Greasy-back shrimp 

187 

C0705 

jjrtU'N, Iti 

Giant fresh water prawn, roe 

286 

C0706 

rjww, UJ0 

Giant fresh water prawn, meat 

146 

C0707 

qwn, tfufti 

Giant fresh water prawn, fat 

138 

C0708 

ffu M r iaifl 

Prawn, fat 

107 

C0709 

fadas, aa 

Prawn, Lanchester’s, fresh water 

196 

C0710 

► Jr 

iltnna.tmfl, iuo 

Catfish, fresh water 

77 

C0711 

tJaina. iWfa. lii 

Catfish, fresh water, roe 

945 

C0712 

riennKtien 

Bluespot gray mullet 

64 

C0713 

lJmmsiuii, luo 

Stingrays 

62 

C0714 

tJainsn'Wn') 

Giant seaperch 

69 

C0715 

tla'insmu.fl'S 

Malabar red snapper 

57 

C0716 ; 

tltnnmii 

Spotted feather back 

77 

C0717 

* 

iJ&insvfc 

Spiny - eel 

76 


n&oUiwimi rmjfnntfu 


























ImeiKmo'SQsa (Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0718 

rJaiqifn 

Threadfin fish 

87 

C0719 

jJaTim 

Small carp (Pla-Khao) 

102 

C0720 

iJotuiiim 

Catfish 

81 

C0721 

ltawseisuiflim 

Silver pormfret, raw 

56 

C0722 

ilsrwsasuifirii 

Black pormfret. raw 

53 

C0723 

ilsnoanfl 

Feather back 

61 

C0724 

tlatiietj. lii 

Striped snake-head fish, roe 

434 

C0725 

tJsniietj, «ii 

Striped snake-head fish, liver 

285 

C0726 

Uaniisu, liia 

Striped snake-head fish, meat 

44 

C0727 

iJantieiJ. 

Striped snake-head fish.viscera 

207 

C0728 

tJaulBUtn 

Serpent-heat 

59 

C0729 

ilamrlau 

Batter Catfish 

115 

C0730 

tlaitnu:, lii 

Saba, roe 

381 

C0731 

tlsnmijs, bus 

Saba, meat 

60 

C0732 

iJaimauaij, wfs 

Salmon, head 

64 

C0733 

tlaifnmlu 

Largehead hairtail 

46 

C0734 

rlananeu 

Gunther’s walking catfish, raw 

69 

00735 

tlananMU, lii 

Spotted catfish, roe 

499 

C0736 

tlaifjnarm, we 

Spotted catfish, meat 

94 


ns-slmsu irm ivsiibu isjej 


"Cm a £*un a *5 a a (Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0737 

iJsnwrifitiij. lii 

Common silver barb, roe 

424 

C0738 

lJsnflatiytj, tua 

Common silver brab, meat 

63 

C0739 

iJmitmauM 

Ornate thieadfin bream 

57 

C0740 

ilsneuma 

Indo-pacific Spanish mackerel 

53 

C0741 

llsnrfufm, flu 


353 

C0742 

ria'iritjvm, tue 


51 

C0743 

iJanrj 

Short’body, mackerel 

76 

C0744 

iJa'iiith, mj 

Hina, liver 

253 

C0745 

tlsnrjiin, iua 

Hina, meat 

51 

C0746 

rJanirtln 

Black ear catfish, raw 

95 

CO 747 

llanjiaSiim 

Mud carp 

55 

C0748 

llanihaBnKi 

Shortjawed Barracuda 

64 

C0749 

iJantJa, an 

Nile tiiapia, liver 

146 

C0750 

ila-ma, LUB 

Nile tiiapia, meat 

42 

C0751 

ila'iiuaastj, Iti 

Whisker sheat-fish, roe 

723 

C0752 

iljnwaaau, tua 

Whisker sheat-fish.meat 

140 

C0753 

ila'iij 

Goby 

60 

C0754 

llanlmi^u 

Mud Carp 

51 

C0755 

tla'iSsn. Mian 

Rohu 

57 
















X?\ Lae? lotQ- saei (Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0756 

lknflaa 

Snake skin gourami, raw 

70 

C0757 

liana §«, K u«4 

Snake skin gourami, roe, dried 

504 

C0758 

daiSrjij 

Brown trevally, raw 

74 

C0759 

iiai§« 

Carp 

73 

C0760 

ilfnmiB 

Common climbing perch 

90 

C0761 

tJaiviilrmai’Jti, fo 

Splendid squid, body 

251 

C0762 

lianytSnna'Jt). wn 

Splendid squid, head 

321 

C0763 

lJanviSnrnrfia’i. wh 

Cuttlefish rainbow, body 

322 ( 

C0764 

iJ8'ni0nrn£aa4, ifo 

Cuttlefish rainbow, head 

405 

C0765 

Jenna a 

Lesser Spiny eel 

98 

C0766 

ile^ntLa 

Sea cucumber, raw 

2 

C0767 

ijn:ia, tua 

Crab, seriated mud. meat 

87 

C0768 

iJnrt,a. mj 

Crab, serrated mud 

361 

C0769 

(J*h, lii 

Crab, blue swimming, roe 

275 

C0770 

1^340. iua 

Crab, blue swimming, meat 

90 

C0771 

wotmi, ain 

Snail pond / river, soft boiled 

188 

C0772 

vieelik ann 

Apple snail, soft boiled 

149 

C0773 

HBEmivR enn 

Cockel, ark shell, soft boiled 

195 

C0774 

a« 

Oyster, Pacific, raw 

231 


r^i 

\ r i i j uand^mrinvi'iiiT n n u n m n rj o a u i vi i l % 1 Vi ti 5% ^ jt} 

Tms)sn,ei0*sD&i (Cholesterol) 

Per 100 g edible portion 


Food 

Food and Description 

Choles¬ 

terol 


ID 

Thai 

English 

mg 

C0775 

mmmAf) 

U 

Green mussel, fresh 

148 

C0776 

vistifnEi, fnn 

Clam, undulated surf 

140 

C0777 

wetiiStifi, sin 


248 

C0778 

HQsnu, 

V T 

Shark fins, dried 

61 j 



lii 

(Eggs) 



C0801 

Tiilri, 

Egg, hen, whole 

427 

C0802 

liitri, liiim 

Egg, hen, white 

( 


C0803 

TiiTri, Itinera 

Egg. hen. yolk 

1,250 

C0804 

Tiilri, Ttmau 

Egg, hen. young 

1,457 

C0805 

TijiSb, liiwN 

Egg, duck, yolk 

1,448 

C0806 

Tiiifle, turfs'} 

Egg, duck, whole 

543 

C0807 

Tinman. m:ia 

Roe. giant king crab 

369 

C0808 

Ttkeh (lilftimj) 

Egg, green turtle, whole 

202 

C0809 

liiunmsin 

Egg, guail, whole 

508 




(Milk and products) 



C0901* 

uutiuSfi, mjjiJ. 

Milk, condensed, recombined 

i 

1 



uJa^Ttimi aei-nrijjuthay 

with palm oil. unsweetened 




* per 100 ml, edible portion 


ne'taratnn-n muotnife 
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} m vi t j u s n it ij tu hi w i j I n ti u i in i tj o inn vi 11 i 


Imaengia^ae* (Ciiolesterol) 


Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0902 

uirfuSw. HtJtiJ, 
luJMlvtfu flftltfumtl 

V 

Milk,condensed, recombined 

with butter fat, unsweetened 

19 

C0903 

iiutfimrui, Hrj'jtl. 
atolnilu 

iitiiimuihMj 

41 

Milk,condensed, recombined 

with palm oil, sweetened 

6 

C0904 

uitfimnu, 

gMUitfuihaywflwtfuiuu 

Milk, condensed, recombined 

with palm oil and butter fat, 

sweetened 

9 

C0905 

uirfhivmu, flupj, 
lujfwbyu aenymuh 

Milk.condensed, recombined 

with butter fat, sweetened 

25 

C0906* 

uimntn, inQMf 

Milk, fermented, Yakult 

1 

C0907* 

yjiuJiinmouflU, 
vnawafUd gimniM, 
amfimirw 

Milk, fermented, Betagen 

3 

C0908* 

uimjtomaiiflii, 
unswaiTsd aa-suiiaa, 

lanetow 

Drinking yoghurt, 

pasteurised, fruits flavour 

4 

CO909* 

umiJItnniaimu, 
ynswaiW atttlmJW* 

35% ifinatow 

Drinking yoghurt 

pasteurised, fruits flavour 

4 


nB'al/mnnTs rmiBinifii * per 100 ml. edible portion 


l.ma 63 mB'SEis (Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0910* 

uimJltnmaiJfliJ. 

Drinking yoghurt 

3 


vnsnsiaitafi aRituifn* 

76.5% “SSIWatow 

pasteurised, fruits flavour 


C0911* 

uiumtnmaumj, 

Drinking yoghurt, low fat. 

1 


llljJuih, 1SUW 

UHT. natural flavour 


C0912* 

lUiumi'SHiaumi, 

Drinking yoghurt, low fat. 

1 


limuih mam 

V T 

■jawatow 

UHT, fruits flavour 


C0913* 

umifitnmQumj. mam 

Drinking yoghurt, UHT, 

4 


asmiyaei 85%, 

i an stow 

85% milk, fruits flavour 


C0914* 

uimfiinmaiifliJ, ^iiom 

Drinking yoghurt, UHT, 

3 


asiuuafl 50%. 

iflnftow 

50% milk, fruits flavour 


C0915* 

umtltomasiaumswi 

Drinking yoghurt, UHT. 

3 


aeinjtiaeiwaijujjfma 

Nfilmw 

fruits flavour 


C0916 

vuMimufli 

Milk, powder, full cream 

93 

C0917 

uuimifuAuiJtJ 

Milk, powder, non fat 

25 




















TmRpUOTOiagj (Cholesterol) 
Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0918 

WIN4, nOama 

Milk, pressed 

92 

C0919* 

uuasi. maws-flisi 

Milk, whole, pasteurised 

10 

C0920* 

uiiaa, H-idweibd. 

Milk, whole, pasteurised. 

9 


lavmu 

sweetened 


C0921* 

upawmo^wmuti 

mawo-flid 

Milk, low fat. pasteurised 

6 

C0922* 

uuaa, ^Jiaufi 

Milk, whole, UHT. 

11 

C0923* 

twaa, fjiQDvi, t.ivmu 

Milk, whole. UHT. sweetened 

10 

C0924* 

uwaa, mS'hTutpp, ytsmri 

Milk, low fat. UHT 

5 

C0925* 

uusurrjB’JxmuitJ. yipufi. 

Milk, low fat. UHT, milk mixed 

5 


|fflTUU88N8UUU«'4r('I8’l 

with low fat milk powder 



tfurnti awnstou 46:6 

ratio 46:6 


C0926* 

upaems^ifmiiti, a tetri. 

Milk,low fat, UHT, milk mixed 

4 


arrnujfifluauujjrmi* 

innuu Efanibti 22:78 

with low fat milk ratio 22:78 


C0927* 

uuae, sHeiaiUt 

Milk, whole, sterilized 

9 

C0928 

Hill, tPBlflW 

Butter, salted 

163 

C0929 

lUlUl**, lt««T5 

Cheese, cheddar 

64 

C0930 

"tuifiw 

Yoghurt, cream 

12 


* per 100 ml. edible portion 


TnjusiimjtudnvnjlntuTniitoooTynilviti 

Tmaejmo'gDK (Cholesterol) 



Per 100 g edible portion 


Food 

ID 

Food and Description 

Choles¬ 

terol 

Thai 

English 

mg 

C0931 

tiuni'n, 

uuma-wuitJE) 

Yoghurt, cream, milk mixed 

with low fat milk 

n 

C0932 

luirm, 8«nmaAfjsumij 

rriB'Jwmua 79:3 

iSHaluTiP 

Yoghurt, cream, milk mixed 

with low fat milk, fruits flavour 

10 

C0933 

ImMfl, Sfl-njuaewaiiMi 

rrsEmmusj 73:4 

ianaluriu 

Yoghurt, cream, milk mixed 

with low fat milk, fruits flavour 

8 

C0934 

laifWn, liiijuri, 

■iffwatimN 

Yoghurt, low fat, fruits flavour 

3 

C0935 

UUN4, tU8lUfl 

Milk, dried, tablet 

49 

C0936 

uwf), an 

Milk, whole, fresh 

11 

C0937 

mu uii 

Cheese, Chedda 

94 

C0938 

iummi 

Butter 

166 

C0939 

ijiaafi. riufri 

Salad 

412 

C0940 

ll'l8nRimiB4LU8 

Mayonnaise 

100 

C0941 

aaRRIU 

Salad Cream 

165-225 


naVLnmnnTs muBinim 
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Food 

ID 

Thai name 

tja/ntnefanqi* 

English name 

tfo^ntnfnflws 

Scientific name 

* 






mymmaswapmnj'j'i (Cereals and products) 


01001 

mmmi, wvnjl, \xm 

Noodle, rice, small size, dried 


01002 

fhuwtn, isman, tm 

Noodle, rice, small size 

- 

01003 

riimntn, laulviqj’, so 

Noodle, rice, big size, fresh 

- 

01004 

nuu5u, utkaa 

Noodle, rice, round, cooked 

- 

01005 

nuusu, ULhvnjn 

Noodle, rice, round, fermented 

* 

01006 

nuuikiJaufl' 

Bread 

- 

01007 

1'1'lW'l, 10 % 

Rice, polished, 10% 

Oryza sativa 

01008 

fnrfi. 100 % 

Rice, polished, 100% 

Oryza sativa 

01009 

tin hi, 5 % 

Rice, polished, 6% 

Oryza sativa 

01010 

vnrfh, iftSaimnStiii 

Rice, Vit. B coated 

Oryza sativa 

01011 

fnifl, «0u2o 

Rice, unpolished 

Oryza sativa 

01012 

tin hi, U4 tfrrcffia) 

Rice, steamed 

Oryza sativa 

01013 

in in, tla-iain 

Rice, broken 

Oryza sativa 

01014 

in hi, tjwiuw 

Rice. Chumsang, variety, polished, raw 

Oryza sativa 

01015 

in hi, animus 

Rice, Sampan, variety, polished, raw 

Oryza sativa 

01016 

in hi, ifintw 

t 

Rice. Sauhai variety, polished, raw 

Oryza sativa 

01017 

imnaoq, wowwrS 

Rice. Jusmin variety, unpolished 

Oryza sativa 

01018 

viswusS 

Rice. Jusmin variety, polished 

Oryza sativa 

01019 

inusinS 

Rice, Basmati variety, polished 

Oryza sativa 

01020 

irstnuMf 

Barley 

" 


nWLnmnrm rnumniTEJ 
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Food 

tjamiifto'a 

ije/nin&nqi* 

«s ; }Ti2nFnem'3 

ID 

Thai name 

English name 

Scientific name 

01021 

imT«* (IW0B4) ffa 

Corn, yellow, boiled 

Zea mays 

01022 

tf-nlnA Su 

Corn, yellow, raw 

Zea mays 

01023 


Italian millet 

Srghum vulgare 

01024 

rmmij 

Rice, Mun-pu variety 

Triticum vulgare 

01025 

jrrcna 

Wheat 

Triticum vulgare 

01026 

tfnfiiS, sjynin, ao 

Wheat, germ, dried 

Iriticum vulgare 

01027 

tmaia, i-rfr) 

Wheat, bran 

Triticum vulgare 

01028 

immm 

Glutinous rice, polished 

Oryza glutinosa 

01029 

imivmtn, tf'nnatw 

Glutinous rice, unpolished 

Oryza glutinosa 

01030 

thiiMijM, an 

Glutinous rice, black variety 

Oryza glutinosa 

01031 

iTumfltn, qn, in 

Glutinous rice, steamed 

Oryza glutinosa 

01032 

imlafl 

Oat 

Avena Sativa 

01033 

urvtd, flp 

Noodle, wheat, fresh 

- 

01034 

uswiiftadntw^UrnemprcO'iiJi*, 

Noodle, wheat, instant, with seasoning, pork flavoured 

- 

01035 

ana, liman 

Small sago 

- 

01036 

UKmli 

Noodle, rice, vermicelli, dried 

* 

01037 

ilvwljtmMi 

Kaset noodle, rice, dried 

* 

01038 

ilunjltrwfrc, waurh 

Kaset noodle, with dried bean 

- 

01039 

UinmnwiT wajiFiri 

Kaset noodle, with vegetable 



HB'iX/iflV'inTJ muainffu 
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Food 


Sio/nina-snrn* 

flaw's 

ID 


Thai name 

English name 

Scientific name 







uaswawmuw (Starchy roots, tubers and products) 


02001 


fiaati 

Wild yam 

Dioscorea hispida dentist 

02002 

ififln 

Thro 

Colocacia esculenta (L.) Schott 

02003 

iumrra 

Yam bean 

Pachyihizus erosus (L.) Urantz 

02004 

iriiafi, 

- 

Coleus parvifloms Benth. 

02005 

mi5iwy. vntviqj. /rmU 

- 

Coleus parviflorus Benth. 

02006 

tfufiuum 

-B 

- 

02007 

tfumn, skuas* 

Sweetpotato, yellow 

Ipomoea batatas (L.) L. 

02008 

*J ^ IV 

WU7A 

Potato 

Solanum tuberosum Linn. 

02009 

tfushiJrvia* 

Cassava 

Manihot esculenta Crantz 

02010 

mirf'nkvia*, u{]* 

Cassava flour 

Manihot esculenta Crantz 

02011 


tnisu 

- 

Pachyrhizus erosus (L.) Urantz 

02012 

aiq, tm.tn, imis'iifrai 

Arrow roots, white 

Maranta arandinacea Linn. 

02013 

snq, # 3 . wnromii 

Arrow roots, red 

Canna edulis Ker Gawl 

02014 

(Iflirh), an 

Radish, fresh 

Raphanus sativus Linn. 

02015 

ibwofnauw, wu 

Radish, salted 

Raphanus sativus Linn. 

02016 

tfiwnrneiu^k vmu 

Radish, sweeten 

Raphanus sativus Linn. 


no'il/mnrrn rmiennuLi 
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Food 



SjoQwtnfnsen 


ID 

Thai name 

English name 

Scientific name 




- 




walwilJasnu^ wmajifo rmajamvwha LiaswaCTjmw (Pulses, Nuts and Seeds and Products) 


03001 

m 

Water chesnut 

Ttapa bispinosa 


03002 

mrao.«« 

Water chesnut, boiled 

Hapa bispinosa 


03003 

nar, fa 

- 

- 


03004 

imifa, gjn*lviqJ. an 

Chestnut, raw 

* 


03005 

mm , ft 

Sesame seeds, white, roasted 

Sesanum indicum Linn. 


03006 

Su 

Sesame seeds, white 

Sesanum indicum Linn. 


03007 

-rmiflu, So, iSuVLvni 

- 

Perilla fmtescens Britt. Syn, P, ocymoides Linn 

03008 

nfiiiBU. So, um 

- 

Perilla frutescens Britt. Syn. P. ocymoides Linn 

03009 


Sesame seeds, black 

Sesanum indicum Linn. 


03010 

nfa, 0U 

Sesame seeds, black, roasted 

Sesanum indicum Linn. 


03011 

tfalStn, VTl 

Soybean paste, white 

Glycine max, Linn. 


03012 

Iffhmni, B01i 

Soybean curd. white,soft 

* 


03013 

tJh$ttW84 

Soybean curd, yellow 

- 


03014 

IWItJtfafl, LHlvjVlB'? 

Soybean curd, (tofu) spongy square, deep fried 

- 


03015 

iwnwo, 

Soybean curd cake, fermented, can 

- 


03016 

t0 1 

ifavjEL uii^ine 

Curd cake, fermented 

- 


03017 

075117, So (jnflU) 

Catjung cowpea 

Vigna unguiculata (L.) Walp. Sulsp.unguiculata 

03018 

frnSira, Su 

Mungbean, seeds 

Vigna radiata (L.) Wilczek Syn. Phaseolus aureus Roxb 

03019 

tt1li)£J7,uil4 

Mungbean, dour 

- 


03020 

tm**, fh 

Rice bean, seeds, roasted. 

Vigna umbellata (Thunb.) Ohwi & Ohashi 

m 



ne^Tjuimi n^uauiiTiu 
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Food 


^s/nino^nq» 

^ sin tnrtT si hts 

ID 

Thai name 

English name 

Scientific name 

03021 

{him, 

Rice bean, seeds 

Vigna umbeliata (Thunb.) Ohwi & Ohashi 

03022 

nrauimMrw. Su 

Kidney bean, seeds 

Phaseolus vulgaris L. 

03023 

eh eh, ft 

Cowpea, seeds, roasted 

Bmguiera parviflora (Roxb*) Wight & Arn. Rx Griff 

03024 

than, Su 

Cowpea. seeds 

Bruguiera parviflora (Roxb.) Wight & Arn. Rx Griff 

03025 

ft ft, ui§fliem t m 

Black gram, seeds 

Vigna mungo <L.) Hepper Syn. Phaseolus mungo Linn. 

03026 

tviMii. n-mJaan, 

1 

Cowpea, whole seeds 

Vigna sinensis (L.) Savi ex Hassk 

03027 

namJasn. 

Cowpea. hulled 

Vigna sinensis (L.) Savi ex Hassk 

03023 

niinwau, in^iiJaan 

Sweet pea, whole seeds 

Lathyrus odoratus Linn, 

03029 

thunviajj. utimiJaon 

Sweet pea, hulled 

Lathyrus odoratus Linn. 

03030 

fhuh, itlsifi 

Soy bean, fermented, fresh 

Glycine max ( L.) Merr. 

03031 

ftuh, lift 

Soy bean, fermented, dried 

Glycine max ( L.) Merr. 

03032 

rnuiJru, m 

Lablab bean, seeds, roasted 

Lablab purpureus (L.) 

03033 

thuilra, «u 

Lablab bean, seeds, raw 

Lablab purpureus (L.) 

03034 

fl 

tnuitefi, mm 

Lablab bean, seeds, fried 

Lablab purpureus 

03035 

p 

ft in:. to 

Soybean, young seeds, raw 

Cajanus cajan (L.) Huth. 

03036 

ft hi;, to 

Soybean, young, seeds, boiled 

Cajanus cajan (L.) Huth. 

03037 

rhaiti, n^ntaan, si.iuitmaeu 

Butterfly pea, whole seeds 

* 

Centrosema pubescens Benth 

03038 

rhaiti, miiJSan. «t. sirin 

Butterfly pea, whole seeds 

Centrosema pubescens Benth 

03039 

* 

thaiu, uomtlaao, 

Butterfly pea, hulled 

Centrosema pubescens Benth 

03040 

niaiti, uumtlaan, uiisa-saau 

Butterfly pea, hulled 

Centrosema pubescens Benth 

03041 

{haa-4 an 

Peanut, seeds, raw 

Arachis hypogaea Linn. 

03042 

ftiauilotm, ft 

Rice bean, roasted 

Phaseolus calcaratus Roxb. 


nEnVmtnrm muatnahj 
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Food 

Siamnwa-e 

Sla/ntnsfomi** 


ID 

Thai name 

English name 

Scientific name 

03043 

(frL&UUQim PU 

Rice bean, raw 

Phaseolus calcaratus Roxb. 

03044 

ftmU, du 

Bambara groundnut, raw 

Voandzeia subtenanea Thou,ex Dc. 

03045 


Bambara groundnut, boiled 

Voandzeia subtenanea Thou.ex Dc. 

03046 

rfowafl'j. #3 

Soybean, seeds roasted 

Glycine max ( L) Men. 

03047 


Soybean, seeds, raw 

Glycine max ( L.) Men. 

03048 

ua, uht 

Soybean, milk, UHT 

- 

03049 

uTJrnTEj, oiafl. luuiiJSan 

Ginko, seed, hulled 

- 

03050 

urmT^m 

Coconut, grated meat 

Cocos nucifera Linn. 

03051 

asTirn^*!, nin 

Coconut, grated meat, pressed 

Cocos nucifera Linn. 

03052 ; 

nrwrnBBu, iwb 

Coconut, meat, immature 

Cocos nucifera Linn. 

03053 

tuaumrfiij, um, fa 

Leadtree seeds, roasted 

Leucaena leucocephala de Wit 

03054 

LUAflUtjU, So 

Jackfruit, seeds 

Artocarpus heterophyllus 

03055 

luamns, So 

Rambutan, seeds 

Nephelium lappaceum Linn. 

03056 

uiinffiuvn, So 

French bean, seeds 

Phaseolus vulgaris Lina 

03057 

luaathvj, a'jn.tlBrmJaan 

Winged bean, hulled 

Psophocarpus tetragonolobus (L.) DC. 

03053 

urimh, So 

Lotus, seeds 

Nymphoea pubescens Willd 

03059 

waflih, u« 

Lotus, seeds, steamed 

Nymphoea pubescens Willd 

03060 

uilflunnu, m 

Tamarind, seeds, roasted 

Thmarindus indica Lina 

03061 

wiiwiwinijfl, ium t aurntj 

Cashew nut, baked 

Anacardium occidentale Linn. 

03062 

uzimfiimii!*. iuaa> fa 

Cashew nut, roasted 

Anacardium occidentale Linn. 

03063 

jjsirafhjfntifl, vum, m 

Cashew nut, raw 

Anacardium occidentale Linn. 

03064 

^maoo. So 

Job's tears, seeds 

Coix lacryma jobi, L, 


no-fllrnmn-TJ rmiounilij 
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Food 

ID 

Thai name 

English name 

^EnviEnfln Aft'S 

Scientific name 

03065 

anrio. Ivtqi, Su 


* 

03066 

anria, lan, mj 

- 

- 

03067 

otillu 

i 

Mungbean-noodles, dried 

* 


wrmaswaeimu'w (Vegetabls and products) 


04001 

rrsiifumifim, tu 

Roselle (Red sorrel), leaves 

Hibiscus sabdariffa Linn. 

04002 

mrwEJUiiaty, EJneau 

Okra, Lady’s finger, young pods 

Abelmoschus esculentus Moench. 

04003 

msma 

Wild ginger 

Boesenbergia pandurata Holtt 

04004 

nistfiu (lay), usei 

Kradon. tender tips 

Careya sphaerica Roxb. 

04005 

rrcriro, tjafiiiflu 

Leadtree, tender tips 

Acacia farnesiana Willd. 

04006 

msrmim 

Zingiber, white 

Zingiber zerumbet Smitli 

04007 

rrcsfhmM 

Zingiber, red 

Bosenbergia prainiana schum 

04008 

n^itiui, tu 

Ice vine, leaves 

Cissampelos pareira 

04009 

n|4i«n, influanntu 

Ice vine.juice from leaves 

Cissampelos pareira 

04010 

n:rtnin f hm 

Passion fruit, tips 

Passiflora foetida Linn. 

04011 

nsimiiuN, tu 

Holy basil or Sacred basil 

Ocimum sanctum Linn. 

04012 

r\zm\ Ran 

Cauliflower 

Brassica oleracea Linn. Var,botrytis Linn. 

04013 

nswaniJa 

Cabbage 

Brassica oleracea Linn. Var. capitata Linn. 

04014 

qtichti, Ran 

Chinese leek, flower 

Allium tuberosum Roxb. 

04015 

Ran 

Cowslip creeper, flower 

Tblosma minor Craib 

04016 

mill, 6m 

Jackfruit, young 

Artocarpus heterophyllus Lamb, 


neVtfmnmi rmieuiiTti 






















Food 

^a > mj(,£3s'9 

^0/nma4nsi» 

a^yiin pn awl 

ID 

Thai name 

English name 

Scientific name 

04017 

fee 

imuini 

Curcuma, white 

Curcuma domestica Valeton Syn.C.longa Linn, 

04018 

•imTrtfl, eau 

Corn, whole kernel, baby 

Zea mays Linn. 

04019 

insn, wan 

- 

Ligustrum robustum 

04020 

niiflfltjp vttio 

Galangal, shoot 

Languas galanga (L.),Alpinia galanga { L.) Swartx 

04021 

thaatj, #i 

Galangal, tuber 

Languas galanga (L.) 

04022 

5*, Lin 

Ginger, mature rhizome 

i Zingiber officinale Roscoe. 

04023 

ik aoti 

Ginger, young rhizome 

Zingiber officinale Roscoe. 

04024 

mvian, uepiiastijflaii 

Cassia, tips and leaves 

Cassia siamea Britt, 

04025 

Lilian, wan 

Cassia, flower 

Cassia siamea Britt. 

04026 

fiwhij 

Celery 

Apium graveolens 

04027 


Colocasia gigantea (BL) Hock- F. 

* 

04028 

ufl, mn 

Sesbania, Gower 

Sesbania grandiflora (L.) Poir. 

04029 

ufl. tioa 

Sesbania, tender tips 

Sesbania grandiflora (L.) Poir. 

04030 

uflian 

Carrot 

Dancus carota 

04031 

*hihin 

Sonchempa 

Michelia champaca Linn. 

04032 

5n T um 

Jik, tender tips 

Barringtonia coccinea Kostel 

04033 

tirni, In 

wildbetal. leaves 

Piper sarmentosum, Roxb. Ex Hunter 

04034 

turn*, Xu 

Chamuang, leaves 

Garcinia oowa Roxb. 

04035 j 

usbu, urn 

Acacia pennata, tips 

Acacia insunavis 

04036 

i ► 

fiatmuM, u?n 

Red cotton tree, Bowers, dried 

Bombax ceiba Linn. 

04037 

flarrifatih, am 

* 

Hevesia sundaica Miq. T. palmata Auct. non visani 

04038 

nenffnrm^^ 

Chinese cabbage. Bowers 

Brassica chinensis Ben, & Lee 




no^lii'ainrm rmiainjltj 
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Food 


^la/nmo^nqi* 



ID 

Thai name 

English name 

Scientific name 


04039 

mntfnfru, iSu-alvui 


Mosla dianthera maxim. 


04040 

flonTsw 

Sesbania, flowers, yellow 

Sesbania javanica, Miq 


04041 

enmns 

- 

Zingiber spectabile ceriff 


04042 


- 

Elephantopus seaber Linn. 


04043 

iunmfltiu 

Garlic, leaves and stems 

Allium porrum Linn. 


04044 

iumv 

Spring onion 

Allium ascalonicum Linn. 


04045 

nuvtfiu, mn 

Onion, flowers 

Allium spp. 


04046 

nzinmnzmi 

Brussels sprouts 

Brassica spp. 


04047 

fnaflmqS <«sasi]«ttJTno> 

- 

Limnocharis flava (1.) Buch 


04048 

flrfmJa4, nr 

Bilimbi, fruits 

Avenhoa Bilimbi, Linn. 


04049 

«VEb. la 

Crow daisy leaves 

Chrysanthermum coronarium 


04050 

W1R4, la, UBflflBll 

Ivygourd, leaves, tender tips 

Coccinia indica, Writght & Arm. 


04051 

lIeiu, m 

- 

- 


04052 


Cucumber 

Cucumis sativus Linn. 


04053 

UMlfltJ, BQU 

Native melon, young 

Cucumis melo Linn. 


04054 

UR-ilp. BBU 

Watermelon, young 

Citrullus lanatus (Thunb.) Mansf 


04055 

UfUTIU 

Cucumber, large 

Cucumis saativus Linn. 

* 

04056 

in iron 

French beans 

Phaseolus vulgaris. L. 


04057 

tman 

Mung bean sprouts 

Vigna radiata (L.) Wilczek Syn. 





Phaseolus aurens Roxb. 


04058 

tmBmnlft 

Soy bean sprout 

Glycine max Merr. 



nB'slmnnrm muouitfti 
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Food 

ID 

5!omHW0'a 

Thai name 

i ^0/ntna'4nq» 

English name 

3Js s 5iisnfns«-5 

Scientific name 

04059 

tvitf. iTnflfi 

Asparagus peas 

Vigna unguiculata (L.) Walp. Subsp. 

Sesguipedalis (L.) Verde. 

04060 

ffjUnim 

Yard long bean, green 

Vigna unguiculata {L.) Walp. Subsp. 

Sesguipedalis (L.) Verde. 

04061 

niJIntm, ufN 

Yard long bean, red 

Vigna unguiculata (L.) Walp. Subsp. 

Sesquipedalis (L.) Verde. 

04062 

rfoij. Unaau 

Winged beans, young pods 

Psophocarpus tetragonelobus (L) DC. 

04063 

thl-3 

Catjung 

Vigna unguiculata (L.) Walp. 

04064 

ffifuun 

Garden peas, young pods 

Pisum sativum Linn. 

04065 

unmj, wa 

Heebine, fruit 

Cissus repens Lamle. 

04066 

ris4vta0'5, In 

Coral, leaves 

Erythina subumbrans (Hassk) Merr, 

04067 

ifmu, nm 

Mega Neem, tender tips 

Allium Sativuml. 

04068 

UUSTJ-Sfl 

- 

Cletodendrum paniculatum Linn. 

04069 

IU0 

Bottle gourd, outer portion 

Lagenaria siceraria 

04070 

tfiwh, wa 

Bottle gourd, fruit 

Lagenaria siceraria 

04071 

thwi, IS 

Bottle gourd, inner portion 

Lagenaria siceraria 

04072 

iflimn, m 

Djenkol beans, fruit 

Archidendron jiringa nielsen 

04073 

iumwr\ 

* 

■ 

04074 

riJENttfavsiiiiN, 

Djenkol beans, fruit 

Archidendron jiringa nielsen 

04075 


Broccoli 

Bras sica olerace 

04076 


Snake gourd 

Trichosanthes anguina Linn. 

04077 

iniinow 

Sponge gourd 

Luffa cylindrica Roem. 


rMMt/mnrm muemtfu 
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Food 

ID 

Thai name 

^a/n»nar4nq» 

English name 

^OQyienpnaws 

Scientific name 

04078 

inuiW 0 EIU 

Angled gourd 

Luffa acutangula (L.) Roxb. 

04079 

UflU&J 

Begonia prolixa 


04080 

ihun, to 

Indian pennywort, leaves 

Centella asiatica (L) Urb. 

04081 

ijmniN. tiaflaeu 

Stanley’s watertub, tips 

Amorphophallus bulvifera Bl. 

04082 

usmeiatj 

- 

- 

04083 

tlJlffU 

Pandanus, leaves 

Pandanus kaida Kurz 

04084 

tuiwej, oito 

Pandanus. leaves, juice 

Pandanus kaida Kurz 

04085 

tulle, /nelfl 

- 

- 

04086 

timJrw 

- 

Kaempferia marginata Carey. 

04087 

tuovri'i 

Fennel, leaves 

Cuminum Cyminum Linn, 

04088 

toarneo, tmu 

- 

Millettia pendula benth. 

04089 

ltamsui 

m 

Acrostichum aureum L. 

04090 

tbSfltH, NS 

m 

Elateriospemum tapos BL 

04091 


Chinese cabbage 

Brassica napus, L. var. chinensis 

04092 

flhnrw^. 'Inriw 

Chinese cabbage, tar wan variety 

Brassica chinensis Iken & Lee 

04093 

ffnnrwm 

Water mimosa 

Neptunia oieracea Lour. 

04095 

tfnnrtfiu 

Pak-Kadone 

Careya sphaerica Roxb. 

04096 

«nns&i 

Peperomia, shiny, leave 

Peperomia pellucida Korth. 

04097 

mnzQvv 

- 

Crypteronia paniculate 

04098 

fllnmmm 

Chinese white cabbage 

Brassica perkinensis Rupr. Var. laxa Then & Lee 

04099 

nfuwn 

Mustard greens 

Brassica Juncea Czem. & Coss, 

04100 

ffnmmlB'j, s.itliNtvio 

Mustard greens 

Brassica Juncea Czern, & Coss. 


ntMtnutj'irm niuotniTu 
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Food 


^B/mna4nq» 

Siairiinpnawi 

ID 

Thai name 

English name 

Scientific name 

0-1101 

wnmnumm, 


Gynura pseudo-china DC. 

04102 

untnmm 

Lettuce 

Lactuca sativa Linn. 

04103 

mmivi 

- 

Nelitsea euipaia kostel 

04104 

wnrju, fifM 

Crataeva, pickled 

Crateva adansonii Dc subsp trifoliata Jacobs 

04105 

Hnn« 

Paco (Oak fern) 

Asystasiella neesiana Lindau 

04106 

tfnimflflfi 

Pod fern (Swamp fern) 

Ceratopteris thalictroides Brongn. 

04107 

wrmm 

- 

Glinus opposltifollus DC. 

04108 

v i- 

umw 

- 

Celinus oppositifolius (L) A. DC, 

04109 

Hmm«, s.i3ti4vui 

m 

Rhaphanus sativus 

04110 

NnuifEN, rr^iwn 

Pak-ka-yheng 

Limsophila aromatica (Lamk) Merr. 

04111 

wnutiiR s.qusn 

Pak-ka-yheng 

Limsophila aromatica (Lamk) Merr. 

04112 

ffrmsiri 

Chinese kale 

Brassica alboglahra Bailey 

04113 

wri^m 

- 

Neo cinnamonum candatum 

04114 

umm* 

- 

Nypa fruticams warmb 

04115 

umrnu 

- 

Barringtonia acutangula Gaerth 

04116 

iimtmmiu 

- 

Barringtonia acutangula Gaerth 

04117 

Hfujuijn (nmln) 

- 

Sphenoclea zeylanica Gaert 

04118 

ffmSti'Wi 

- 

Ceymnema inodorum decne. 

04119 


Fennel, common, leaves 

Eryngium foetidum Linn. 

04120 

h miaou 

Water dropwort 

Foeniculum vulgare Mill. 

04121 

wnflsm 

Pak-Chee lao 

Anethum graveolens L. 

04122 

iTmfcuftu 

* 

Acqnosma marginatia ce. Don 


na^t/rauirm muatnmj 
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Food 

3iomuSjQ'4 

Slo/mno-sncii* 

ija^mncnaw's 

ID 

Thai name 

English name 

Scientific name 

04123 

tfnfc * 

Pak-tew 

Marsilea crenata presl 

04124 

win i?ii 

Fresh-water algae 

Hydrocharis morsus ranael 

04125 

Amis 

* 

- 

04126 

unmim 

Swamp morning glory, white 

Ipomoea reptans Poir. Syn. I, Aquatica Forsk. 

04127 


Swamp morning glory, red 

Ipomoea reptans Poir. Syn. I. Aquatica Forsk. 

04128 

fimJ&s (wnO'S) 

Vine spinach, Malabar 

Basella rubra Linn. Syn.B. alba Linn. 

04129 

finitouifo 

Spinach 

Spinacia oleracia Linn. 

04130 

fin hi 

Swamp algae 

Wolffia arrhiza wimin 

04131 

fintti 

Pak-Pai 

Polygonum hydropiper Linn. 

04132 


Pak-Pong 

- 

04133 

mwHAvnv 

Sunrose, willow 

Jussicuna repens, Linn. 

04134 

finum, q.quamjoitj 

Pak-paew 

Polygonum odoratum Lour. 

04135 

finurlu 

Pak-fab 

Hymenocardia wallichii tul. 

04136 

finiru^J, tie« 

Pak-mon-pu 

Artanema sesamoides Benth 

04137 

fintin 

Pak-meg 

Eugenia grata wight. Var collinsae Craib 

04138 

ffrmh 

- 

Euqenia qtandis wight 

04139 

fimw: 

- 

Momordica subangulata Blume 

04140 

fihfhilsS 

- 

* 

04141 

finau, 

- 

Monochoria vaginalis 

04142 

fimidu 

Water fern 

Marsilea crenata 

04143 

finfijjdeu 

* 

Acacia rugata Merr, 

04144 

finufo, uaa, s.itliultui 

- 

Maradenia glabra Cost. 


mtiBUnifu 
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Food 

ID 

flomuiim 

Thai name 

^on'UsnQ'antiH- 
English name 

Sla^mtnFnfltt'S 

Scientific name 

04145 

tfmaun 


Euqenia grata wight, Var. collinsac Craib 

04146 

wmiin (n4n) 4.i3ti4mj 

Thomas’s tree tender tips 

Bauhinia malabarica Roxb. 

04147 

ffmm'ui 

- 

Lasia spinosa (L.) Thawait 

04148 

wnvmiJBEi, 

- 

Amaranthus spirosus L. 

04149 

mmmi/mn 

> 

Lepinonarus syslvestris Bl. 

04150 

wrimjEJ, nm 

- 

Micromelum minutum W.S.A. 

04151 

WflMTIlJ 

* 

Melientha suavis Pene. 

04152 

ffnvmumu 

- 

Sauropus andogynus (L) Merr, 

04153 

wnoeuuau 

- 

Cissus hastata miq 

04154 

ffnftoai 

- 

- 

04155 

Nneiu, aofl, <u9t)4mi 

- 

Mosla dianthera Maxim. 

04156 

hob, tiaa, R.iSwlviii 

* 

Monochoria vaginalis Presl 

04157 

HruSafl, uaa, q.i3u4iMi 

* 

Ficus vircus Ait (F. infectoria Auct) 

04158 

winiiviu, 

Chili pepper 

Capsicum frutescus Linn. 

04159 

ninthly, timen 

Chili pepper, hot 

Capsicum frutescus Linn. 

04160 

mnwy, urn 

Chili pepper, tender tips 

Capsicum frutescus Linn. 

04161 

wirrarh, 

Pepper red, long 

Capsicum annuum Lion, Var. acuminatum Fingerh. 

04162 

trtfliiJh, liiin 

Pepper green, long 

Capsicum annuum Linn. Var, acuminatum Fingerh, 

04163 

mnlnp, aau, uiaa 

Pepper, young fruit 

Piper nigrum Linn. 

04164 

mnvttjw 

Chili spur pepper 

Capsicum annuum Linn. Var.acuminatum Fingerh 

04165 

mmmn 

Chili, pepper, sweetpeper 

Capsicum annuum Linn. 

04166 

mnimu, mnffm# 

Sweet bell pepper 

Capsicum annuum Linn. Var. grossum Sendt. 


na^uiniT mwsuiifu 
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Food 

tea's 

^a/ntno^nqi# 

tloQvunfl'iflW'i 

ID 

Thai name 

English name 

Scientific name 

04167 

mnmaO'S 

Pepper, tabasco 

Capsicum annuum Linn. Var. grossum Sendt. 

04168 

mlmi, fjsa 

Fever vine, tender tips 

Paederia foetida Linn. 

04169 

umrfurlfn, (tarm), tu 

Passion fruit, leaves 

PassiOora foetida 

04170 

rfirifm 

Spring bitter cucumber 

Momordica cochinchinensis Spreng 

04171 

ffafn, eiba, q.iln4ml 

Spring bitter cucumber, tender tips 

Momordica cochinchnensis Spieng 

04172 

flniii tn 

Wax gourd 

Cucurbita moschata (Ducth) Poir. 

04173 

vlnne4 t iwe 

Pumpkin, without skin 

Cucurbita moschata (Ducth) Poir. 

1 04174 

Jt 

wnrtBi, lusuastiJSsn 

Pumpkin, with skin 

Cucurbita moschata (Ducth) Poir. 

04175 

f)nno4, sflfiaBU 

Pumpkin, tender tips 

Cucurbita moschata (Ducth) Poir. 

04176 


- 

* 

04177 

nznrn. 

Hog plum, tender tips 

Spondias pinnata (l.f.) Kurz 

04178 

utnanlntJ. wa 

Hog plum, fruit 

Spondias pinnata (l.f.) Kurz 

04179 

wnamh, uaa 

Wild Hog plum, tender tips 

Spondias pinnata (l.f.) Kurz 

04180 

army. flnaeu, m 

Thmarind, young pods 

Ihmarindus indica Linn. 

04181 

wsinu, usfleau 

Thmarind, young leaves 

Thmarindus indica Linn. 

04182 

sjsnuiilan 

Thmarind, pods 

Thmarindus indica Linn. 

04183 , 

uriifinifiu 

Egg plant 

Solanum melongena Linn. 

04184 

usiMim, 

White egg plant, pickled, pickled 

Solanum melongena Linn. 

04185 

hzmviu 

Egg plant 

Solanum aculeatissima Jacq. 

04186 

ieifliD 

Choko (Chayote) 

Solanum seaforthianum Andr. 

04187 

usiSfliftTHStn 

Egg plant 

Solanum (Chao praya) Xanthocarpum 

04188 

usifitmifl, aman 

Tomato 

Lycopersicum esculentum Mill. 


naVimfuirm rmiomift) 
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Food 

4amiiSifM 

^B/nwHEhinqi* 


ID 

Thai name 

English name 

Scientific name 

04189 


Solanum 

Solanum torvum Sw. 

04190 

atilflim 

Egg plant, purple 

Solanum melongena 

04191 

jjrwouiiapB, iinamu 

Squash 

Momordica charantia 

04192 

urntoisno 

Egg plant 

Solanum xanthocarpum 

04193 

utm 

Ma-don 

Garcinia schomburgkiana Pierre. 

04194 

usiao, wasaii 

Fig, young fruit 

Ficus spp. 

04195 

uzm, utm&aii 

Baelfruit, tender tips 

Aegle mamelos (L) Corr. 

04196 

uzm. uvmm 

Star gooseberry, tender tips 

Phyllanrhus acidus (L) Skeels 

04197 

in:, ocfloou 

Bitter cucumber, tender tips 

Monordica charantia Linn. 

04198 

A 

uztttiun 

Bitter gourd, Thai 

Monordica charantia Linn. 

04199 

unrSu 

Bitter cucumber, Chinese 

Monordica charantia Linn* 

04200 

nr™, Pn 

Horse radish tree, pods 

Moringa oleifera, Lamk 

04201 

wsasnsflii, ^wmttnS 

Papaya, raw 

Carica papaya Linn. 

04202 

wrasnoSu, waflau 

Papaya, raw 

Carica papaya Linn. 

04203 

nrasnamj, 

Papaya, raw 

Carica papaya Linn. 

04204 

ij:ui4 

Sparrow brinjal 

Solanum incanum Linn. 

04205 

wsln 

Ma-eok 

Solanum stramonifolium Jacq. 

04206 

tfmna, luoou 

Sweet potato, leaves, young 

Ipomoca batatas (L.) L. 

04207 

uiiui 

China laurel 

Eugenia grandis wight. 

04208 

u.W'jan, To 

Hairy Basil, leaves 

Ocimum canum Sims 

04209 

oo, tu 

Awltree or Indian, leaves 

Morinda citrifolia, Linn. 

04210 

oo, Tu.ian, a.ilaaoii 

Awltree or Indian, leaves 

Morinda citrifolia, Linn. 


ne^ImJtnrm niwetniJfcJ 
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Food 

ID 

5jomJI>£(04 

Thai name 

^a/nwia^nqi* 

English name 

SloQVitnfnAfl'j 

Scientific name 

04211 

tiofliiswynaeu. 

Coconut, heart 

Cocos nucifera Linn. 

04212 

tiOMJswfviriou. s.iSo'stviji 

Coconut, heart 

Cocos nucifera Linn. 

04213 

thim lu 

Ya - nang, young leaves 

Tiiiacora triandia Diels 

04214 

ayrh (iwm}, tu 

- 

Oroxylum indicum (Linn.) Kurz 

04215 

ati#h (mm). ua#i 

- 

Oroxylum indicum (Linn.) Kurz 

04216 

amnlau 

* 

- 

04217 

aimlmtj 

Murobalan. Tarminalia 

Terminalia chebulla. Retz 

04218 

a;in, yea 

Neem tree, tender tips 

Azadirachta indica A. Juss Var. siamensis valeton 

04219 

asiai, aon 

Neem tree, flowers 

Azadirachta indica A. Juss Vat. siamensis valeton 

04220 

asm 

Nitta tree, seeds 

Parkia speciosa, Hassk 

04221 

flsua 

- 

Baroussonetia kurzii 

04222 

a'lijih 

Water lily, stem 

Nymphoea pubescens Wild 

04223 

sTuasrilumiJ 

* 

Ottelia alismoides (L.) Pers. 

04224 

wqhflnfk aiwimaslu 

- 

Murdannia loriformis 

04225 

wjhiJnfh, nn 

« 

Murdannia loriformis 

04226 

miotmiu 

Bamboo shoot, boiled 

Banibusa spp. 

04227 

wiifllijlfifi'j 

Bamboo shoot, pai-tong 

Bambusa arundinacea 

04228 

vmolwUiih 

Bamboo shoot, forest 

Bambusa arundinacea 

04229 

wieliimw. vnielvuy 

Bamboo shoot, hairy, sweet 

Bambusa spp. 

04230 

wiaUmriu, mieian 

Bamboo shoot, hairy, sweet 

Bambusa spp. 

04231 

mmvnm 

Nitta tree, sprout 

Parkia timariana Men. 

04232 

Minnnam mu 

Banana, young stem 

Musa sapientum Linn. 

_ 


nB'it/iiunm's muamiTu 



















mnTTiiuflino^msinviTijInHunnTTtioJDTViiilvio 



Food 

flsmn.uD'? 




ID 

Thai name 

English name 

Scientific name 


04233 

MQnnfainJTH aou 

Banana, young stem 

Musa sapientum Linn. 


04234 

HflinfcTwqj 

onion 

Allium cepa Linn. 


04235 

ihtJfl 

Banana flower 

Musa sapientum Linn. 


04236 

m 2 

LWnHUU 

Mushroom 

Agaricus Campestris 


04237 

iwpum 

Mushroom 

Volvaria csculenta Bres. 


04238 

ififmiJLfh 

Mushroom, Boletus sp. 

Boletus spp. 


04239 

ifirnmni 

Oyster mushroom 

Pleurotus osreatus (Fr.) Quel 


04240 

ittaimrh 

Mushroom, Indian oyster 

Pleurotus sajorcaju (Fr.) Sing. 


04241 

iflmft (ifprii'i) 

Mushroom, Chinese or straw 

Volvariella volvacea 


04242 

MfltihflB 

Mushroom, Abalone 

Pleurotus cystidiosus 


04243 

wmmr 

Mushroom, Geaster sp. 

Geaster spp. 


04244 

imm 

Mushroom, Pleurotus sp. 

Pleurotus spp. 


04245 

iifaan, matin 

Mushroom, Pleurotus sp. 

Pleurotus spp. 


04246 


Mushroom Jew’s ear, fresh 

Auricularia posilytricha 


04247 

iwSim, In, 

Baegu, young leaves 

Gmetum demon 


04248 

ilwtn 

* 

Calanthe cordioglossa schtechter. 

- 


05001 

05002 

05003 


nsit/lii 

naimhlnti 


if - 

na'iUmri 


watsj aaswapimuw (Fruits and Products) 




Banana, Kai variety 
Banana. Nam-tai variety 
Banana, Nam-wa variety 


Musa sapientum, Linn. 
Musa sapientum, Linn. 
Musa sapientum. Linn. 


nH-almnnnn rmiBintfu 
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Food 

flomuil®* 

^B/ntnO'inq» 


ID 

Thai name 

English name 

Scientific name 

05004 

nhmmi 

Banana, Horn variety 

Musa sapientum, Linn. 

05005 

naitiwinijo 

Banana, Huk-tnook variety 

Musa sapientum. Linn. 

05006 

mm 

Jackfmit, La-mud variety 

Artocarpus integrifolia 

05007 

m: 

Rambutan 

Nophelium lappaccum, Linn. 

05008 

wirlunuu 

Rambutan, Rong-rean variety 

Nophelium lappaccum, Linn. 

05009 

wislifuq 

Rambutan, pink variety 

Nophelium lappaccum, Linn. 

05010 

fluijunuuHiiu 

Java apple, 

Syzugium Samarangense (El) Men Perry.spp. 

05011 

wngiiunih 

Roseapple (Khak dum) 

Syzugium spp. 

05012 

uuqunA 

Roseapple (NakJ 

Eugenia javanica. Lank. 

05013 

njnjuswmin 

Malay-apple (Mameaw) 

Eugenia malaccensis, Linn (Myrtaceae) 

05014 

unjiiJMwm 

Water roseapple, green colour 

Eugenia spp. 

05015 

nuq|fliamn 

Malay-apple 

Eugenia malaccenses, Linn. 

05016 

flJJljSmW 

Water apple 

Eugenia spp. 

05017 

umImi, an 

Musk melon (Tbng-tai) 

Cucumis melo Linn. 

05018 

u«4w. an 

Water melon 

Citrullus lanatus Masts & Nakai 

05019 

TjuyymitjiJ 

Durian. Kra-dum variety 

Durio zibethinus Linn. 

05020 

mlmjfrnjtm 

Durian, Kan-yow variety 

Durio spp. 

05021 

IfLIUUlStJ 

1 

Durian. Cha-nee variety 

Durio spp. 

05022 

H- | 

Hiwuirw 

Durian. Loung variety 

Durio spp. 

05023 

T]LltlUWU8UTIS4 

Durian. Monthong variety 

Durio spp. 

05024 

r\ mu 

Durian, paste 

- 

05025 

ihsnnb 

Custard apple 

Auona sguamosa 


neVt/mnrm rnumjnsftj 










mHiTdusiFiaHwrinundTfitiU'innTiifldG’tMnTVviij 



Food 

ID 

iJomnwo-a 

Thai name 

English name 

Scientific name 

05026 

fi-H. nauena 

Guava 

Psidium guajava Linn. 

05027 

tpmlrui 

Jujube, Thai variety 

Ziziphus spp. 

05026 

r\rm, anim 

Jujube, oval shape 

Ziziphus spp. 

05029 

yjnmuaiKua 

Jujube, Apple variety 

Ziziphus spp. 

05030 

umfur^n, «a, Luarntiyon 

Passion fruit, outer layer 

Passiflora foetida 

05031 

iwii&rtyi.imu 

Passion fruit, juice 

- 

05032 

MWttfllfljfl. fJQtJ (UfJIl) 

Passion fruit, yam 

- 

05033 

umriftiftyi, luba 

Passion fruit, seeds 

Passiflora foetida 

05034 

usrand'M 

Hog plum 

Spondias dulcis Forst. f. 

05031 


Madrasthom 

Pithecellobium dulce 

05032 

lranufleu 

Indian goosberry 

Phyllanthus emblica 

05033 

unniiimii 

Thmarind, sweet variety 

Tamarindur indica 

05034 

jjstlrMsjn 

Gandana 

Bouea spp, 

05035 

USlftoi 

Caiambola, Star fruit 

Averrhoa caiambola 

05036 

uslii 

Rambai 

Baccaurea motleyana 

05037 

ysiiwun, nu 

Mango. Kaew variety, unripe 

Magifera indica 

05038 

USlimfo. qn 

Mango, Kaew variety, ripe 

Magifera indica 

05039 

u£ih4i{uoa:ina, Su 

Mango, Kiew-sa-ard variety unripe 

Magifera indica 

05040 

usii'Huis'juftt). nu 

Mango, Kiew-sa-weya variety unripe 

Magifera indica 

05041 

tizuMifimiiniJ, qn 

Mango, Kiew-sa-weya variety, ripe 

Magifera indica 

05042 

aalwnnim, qn 

Mango, Karabow variety, ripe 

Magifera indica 

05043 

usjh4H04fii. fiu 

Mango. Thong-dum variety unripe 

Magifera indica 


neVLrotnrm munmflv 
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Food 

5jamn,ua'4 

TJE/nw'iS'sntii* 

^a ; 3‘nanf i nei«'5 

10 

Thai name 

English name 

Scientific name 

05044 

uribrnsaviDtu. 

Mango, Prarm variety, ripe 

Magifera indica 

05045 

unhwhiiflu, fin 

Mango, Pimsen variety, ripe 

Magifera indica 

05046 

Drib'afiuVSIUnU. HD 

Mango, Pimsen mun variety unripe 

Magifera indica 

05047 

usjbun*, m 

Mango, Rad variety, unripe 

Magifera indica 

05048 

yriman'ja'j, fin 

Mango, Okrong, variety, ripe 

Magifera indica 

05049 

qn 

Mango, Nungklangwan variety, ripe 

Magifera indica 

05050 

ysimidfaiitj, m 

Mango, Haew variety, unripe 

Magifera indica 

05051 

DrimiiumuR, «a. fin 

t 

Cashew nut, fruit, ripe 

Magifera indica 

05052 

Drama, m 

Papaya, unripe 

Carica papaya, Linn. 

05053 

Drama, an 

Papaya, ripe 

Carica papaya, Linn. 

05054 

Drama, nau^an 

Papaya, half ripe 

Carica papaya. Linn. 

05055 

Drama, an, «s.aua 

Papaya, ripe 

Carica papaya, Linn. 

05056 

MfJH 

Mangosteen 

Garcinia mangostana 

05057 

isrh 

Salak palm 

Salacca rumphii Wall 

05058 

anja, tna 

Sapodilla, Thai variety 

Achras zapota 

05059 

szm, urnen 

Sapodilla, Ma-kok variety 

Manilkara kauki 

05060 

anaia 

Lang-sat 

Lansium domesticum 

05061 

anla 

Longan 

Euphoria longana, Lamk. 

05062 

anlfl, nrlvtan 

Longan, Kaloke variety 

Euphoria longana, Lamk. 

05063 

anta, iuim?£J7 

Longan, Beawkeaw variety 

Euphoria longana, Lamk. 

05064 

Sus 

Litchi, Ly-chee 

Lichi chinensis 

05065 

§rtfu, an 

- 

Myristica fragrans 


nmlnutnrrrs rmiatnim 

















ETiiiiuEHUfjiuRiviijlnBuifnitHijaivinlviu 



Food 

TlamuHiLN 


wen an aw *5 

ID 


Thai name 

English name 

Scientific name 

05066 

* 

anna, aau 

Sugar-palm 

Borassus flabellifera 

05067 

qmrih 

Jambolan 

Eugenia cumini 

05068 

flflS 

Salak palm 

* 

05069 

ay. inatM 

Orange, sour 

Citrus sinensis 

05070 

iStnvmu 

Tangerine (Mandarin) 

Citrus reticulata, Blanco. 

05071 

foie, rwe 

Pummelo, Ibng dee variety 

Citrus maxima Merr. 

05072 

lula, u-NirntJUti 

t 

Pummelo 

Citrus maxima Merr. 


ilia In uaswaeumw (Meat, poultry and products) 


06001 

In. iub, aa 

Chicken, meat 

Gallus domesticus 

06002 

Irian, nu 

Black chicken, gizzard 

Gallus gallus domesticus 

06003 

Irian, tis* itfouaswfo 

Black chicken, drumstick 

Gallus gallus domesticus 

06004 

Irian, tin, ifiauatvtift 

Black chicken wing, 

Gallus gallus domesticus 

06005 

Irian, aslwn, iUBiiasau^ 

Black chicken, thigh. 

Gallus gallus domesticus 

06006 

Iria’n, aunon, mouasafa 

Black chicken, breast. 

Gallus gallus domesticus 

06007 

Iriunu, mi 

Native chicken, gizzard 

Gallus gallus domesticus 

06008 

Iriunu, lifK. lusuarvm* 

Native chicken, drumstick 

Gallus gallus domesticus 

06009 

Iriunu, tin. msuasaij'i 

Native chicken, wing 

Gallus gallus domesticus 

06010 

Iriuny, arlnn, manaraw 

Native chicken, thigh, 

Gallus gallus domesticus 

06011 

Iriunu. an. ttiaiuinnft 

Native chicken, breast 

Gallus gallus domesticus 

* 

06012 

Irith, UB4. tuo 

Jungle fowl, drumstick 

Gallus gallus, Linn. 


nB^Tf«iuinT3 muoundlu 
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Food 

ID 

Thai name 

English name 

^Enmnenaws 

Scientific name 

06013 

tnih, 3n, ipbubsmim 

Jungle fowl, wing, 

Gallus gallus, Linn. 

06014 

Xridn. a:Twn, ujbub:mij4 

Jungle fowl, thigh, 

Gallus gallus. Linn. 

06015 

Triiln. Mthan, tifmasMW 

Jungle fowl, breast. 

Gallus gallus, Linn. 

06016 

ifltl* 

Frog, small 

Rana sp. 

06017 

ufluvnj, (uuu) 

Pork skin, with fat. deep fried 

Sus scrofa 

06018 

ufujujj, (ItiSiTu } 

Pork skin, without fat deep fried 

Sus scrofa 

06019 

iSfl. tua 

Duck, meat 

Ahas bosehas domesticus 

06020 

ui T \xm 

Ground Lizzard, dried 


06021 

fj. liJfl, s« 

Beef, meat 

Bos taurus 

06022 

jf t Jk 

tj, luoiflu (?um§B) 

Beef, salted 

Bos tauras 

06023 

ix i{joS^ijm T mti 

Beef, medium fat, fried 

Bos taurus 

06024 

?i. gnflu, tiom 

Beef, ball, deep fried 

- 

06025 

f). IVMBfm, MOM 

Ox, gum, deep fried 

Bos taurus 

06026 

avitiii 

Pork, fermented 

Sus scrofa 

06027 

w^viEifN 

Pork, shreded, cooked, chinese-style 

Sus scrofa 

06028 

My, msims, a a 

Pork, stomach 

Sus scrofa 

06029 

My, mj, a« 

Pork, liver 

Sus scrofa 

06030 

My. itfa, ae 

Pork, meat, raw 

Sus scrofa 

06031 

My, iJbm, a« 

Pork, lung 

Sus scrofa 

06032 

My. sSu, M 

Pork, fat 

Sus scrofa 

06033 

My. ibbb 

Pork, blood, cooked 

Sus scrofa 

06034 

My, §n?ti, naa 

Pork, ball, deep fried 

Sus scrofa 


naVtmnj'irm muaintfij 
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Food 

ID 

Thai name 

^n/ntna-4nq» 

English name 

SloQiitnfl'iflw's 

Scientific name 

06035 

06036 

06037 

06038 

06039 

06040 

My, vm 

HJJD8 

'tlmomfoum, Irt 

Iftnantfutiin, hjj 

ISmarra^j, nan 
llih 

Pork, skin, raw 

Pork processed, Vietnamese style 

Vienna sausage, chicken 

Vienna sausage, pork 

Pork sausage, deep fried 

Pork sausage, northern style 

Sus scrofa 


lifn Q'S sftninf}u a ) (Finfish, shellfish other aquatie animals and products) 

07001 

nisimstia'i, mb« 

Fish, maw, fried 


07002 

n^s'isi'i, tire 

Giant tiger prawn, body 

Penaeus monodon 

07003 

^Mjrwh. #i 

Giant tiger prawn, head 

Penaeus monodon 

07004 

r\Aim 

Shrimp, small 

Acetes indicus 

07005 

ijwejj 

Shrimp, fermented 

m 

07006 

niflou, as 

Prawn, Lanchester’s fresh water 

Macrobachium lanchesteri 

07007 

tl'iato (rf^vtiln) 

Shrimp, fermented 

- 

07008 

i^au.#«biin 

Shrimp, salted, dried 

Palaemons sp. 

07009 

tmja-imrtjen 

Bluespot gray mullet, viscera 

* 

07010 

uiij 

Num poo 

- 

07011 

rJtnrmmLa. usfa 

Catfish, sea, dried 

Arius sp. 

07012 

tlnorcuon 

Bluespot gray mullet 

Valamugil siheli (Forskal) 

07013 

rJfnrmu 

Spotted featherback fish 

Notopterus chitala 



noVLrmnm'3 mijamauti 
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Food 

ID 

nil ill EM 

Thai name 

^o/mno^nq» 

English name 

Scientific name 

07014 

lJmwT 

Fish, fermented (pla-chaw) 


07015 

tJeniiatj 

Striped snake-head fish 

Channa striatus 

07016 

Llfmiaunria, urn 

Cobia (Sergeant fish), dried 

Rachycentron canadus 

07017 

lJjnfjn 

Catfish 

Clarias batrachus Linn. 

07018 

ilsniuR iJfrmsia, a a 

Red snapper 

Kryptopterus crytopterus (bleeker) 

07019 

lJrrosifltm 

Common silver barb 

Pantius gonionotus 

07020 

iltninifiirc {llaolmfiin) 

Indian Hiiabut 

Psettodes erumei 

07021 

lla'unta 

Purple spotted bigeye 

Priacanthus tayenus 

07022 

lJfiiyj, w 

Short-body, mackerel steamed 

Rastreliinger brachysoma 

07023 

lJaTg, 

Short-body, mackerel,raw 

Rastrellinger brachysoma 

07024 

tlairph, aa 

Tuna, raw 

Thunnus thynnus 

07025 

tiaimh, Wowj 

Tuna, in oil 

Thunnus thynnus 

07026 

tlanijvh. Tuthaaa 

Tuna, in mayonnaise 

Thunnus thynnus 

07027 

tJa'njTHonlij. 

Shortjawed Barracuda 

Sphyraena lanasar 

07028 

ilaitufi&fiu 

Whisker sheatfish 

Micronema bleekeri 

07029 

ilaofin, aa 

Mekong Giant Catfish 

Pangasianodon gigas 

07030 

iJaiai)4ua4 (ilamim) 

Fish, fermented 

- 

07031 

lJaiuilu 

Common pony fish 

Leiognathus equal us (Forskal) 

07032 

lJairi 

Fish, fermented (Pia-ra) 

* 

07033 

ilaifim 

Fish, fermented powder 

* 

07034 

iIjrrihft'B'N 

Bullfrog, fermented 

- 

07035 

liaiauvun, uw-i 

Tbngue-sole dried 

Cynoglossus commerson 


neVl/tmnm-s muavniftj 
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Food 

3lamiLf]B4 

^s/nma4n?ii# 


ID 

Thai name 

English name 

Scientific name 

07036 

daily, foian dJaivwin) 

Fish, small, fermented 


07037 

risnlyratwilj (lJaiviun) 

Fish, large, fermented 

- 

07038 

iJsnaaei, aw 

Snake skin gourami, raw 

Thchogaster pectoralis 

07039 

rimaaiA. ti'i'? 

Grey feather back, roasted 

Notoptems notopterus 

07040 

riaiaTitJ. 

Striped catfish 

Pangasius sutchi 

07041 

lJaiSilufi, uvf'i 

Slender queenfish dried 

Scomberoides tol 

07042 

tlaifhS, sa 

Black-banded travally, raw 

Seriolima nigrofasciata 

07043 

iIstUm! 

Anchovy 

Stolephorus indicus 

07044 

daiuyimiiarminiid 

Hairfin anchovy, dried 

Setipinna taty 

07045 

lJaiMua 

Common climbing perch 

Anabas testudineus 

07046 

ilfliwSnnaii] 

Splendid squid, body 

Loligo formosana Sasaki 

07047 

llai#JU®'t 

- 

- 

07048 

daianuik uifa 

Bander crevalle 

Megalaspis cordyla 

07049 

tJailwa 

Swampeel 

Symbranchus bengalensis 

07050 

tjnsia 

Serrated mud crab 

Scylla serrata 

07051 

ljih 

Blue swimming crab 

Portunus pelagicus 

07052 

$n?uiJfn 

Fish ball 

* 

07053 

aniiuiJsn, ns* 

Fish ball, deep fried 

* 

07054 

ne« 

Shrimp ball, deep fried 

- 

07055 

ayfln 

Fermented fish 

* 

07056 

atfinJan 

Fish, shreded, southern style 

- 

07057 

M0£jn :m 

Horse mussel 

M us cuius senhousia 


neVt/mnnrs mueuniTti 
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Food 

Sla'mjt.So'S 

^a/i'iHna'anqi* 

Aw? 

ID 


Thai name 

English name 

Scientific name 

07058 

mmm 

Pond snail, river snail 

Sinotaia ingallsiana 

07059 

mvXi-t 

Apple snail, soft boiled 

Pila ampullacea 

07060 

mmmw 

Cockel. ark shell 

Area granulosa 

07061 



Apple snail, soft boiled Pila ampullacea 

07062 

MBEmruj 

River snail 

Sinotaia ingallsiana 

07063 

MfltJLUia^ 

Green mussel 

Pema viridis 

- 

07064 

WQ«n«, 

Shark fins, dried 

Scolliodon walbeehmi 


Tli (Eggs) 


08001 


Win, Erie's 

i 

Hen egg, whole 

Gallus domesticus 

08002 


liwjsrf, Wmi 

Crocodile egg. white 

Crocodilus porosus 

08003 


Imstv, Wii«<j 

Crocodile egg, yolk 

Crocodilus porosus 

08004 


WsiriB, liimyia^ 

Crocodile egg. whole 

Crocodiius porosus 

08005 


Wiflsi, mrts'i 

Duck egg, whole 

Abas boschas domesticus 

08006 


WsTi5iw« {Wiping) 

Green turtle egg. whole 

Cbelonia mydas 

08007 


Wilnnwuan, inn 

Mullet, harder roe. salted 

Valamugil siheli 

08008 


Wvnnrm 

Quail egg, whole 

Cotumix communis 

08009 


Wimftj 

Mang-man egg 

- 

08010 


Wu«upMuar«iseij 

Red ant egg 



fltWE/imnfm fmjsinsJiJ 
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(Spices and Condiments) 


tooot 

n:S, Sump 

Shrimp paste 


10002 

mrmttu, m 

Garlic, dried bulb 

Allium sativum 

10003 

in 

Galanga 

Alpinia galanga 

10004 

uCufu 

numeric, roots 

Curcuma domestica 

10005 

iPiiS'UirmSfl 

Chilli paste 

- 

10006 

wrco'mmifaji'u 

Chilli paste, matsaman 

- 

10007 

fteniuntJ 

Mace 

Myristica fragrans 

10008 


Lemon grass 

Cymbopogon citratus 

10009 

Jhyfl, im 

Budu, fish sauce, southern, style 

- 

10010 

vmu 

Budu, fish sauce, southern, style, sweetened 

- 

10011 

tufiwnti 

Cardamom, leaves 

Electaria cardamomum 

10012 

wnS, -no 

Coriander, roots 

Coriandrum sativum Linn. 

10013 

(Tnl. an 

Coriander, seed 

Coriandrum sativum Linn. 

10014 

UAnzm 

Curry powder 

- 

10015 

wsU, 

* 

- 


10016 

rnnSvm, uhi 

Chilli pepper, dried 

Capsicum frutescens 

10017 

mnSrh, mm 

Pepper, hot, dried 

Capsicum annum, var. longum 

10018 

mnlritj, tm 

Pepper, white 

Piper nigrum, linn. 

10019 

iirn^«, tu 

Leech lime, leaves 

Citrus hystrix 

10020 

m 

« ■ 

Leech lime, peels 

Citrus hystrix 



naVL/imrim? fmjatniJtJ 
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10021 

10022 

10023 

10024 

10025 

10026 


jJSfnfl 


mm, iwa« 
aswurni, tu 

M0DUfN 

Tmrm, to 

auiBEj 


Mustard 

Cumin (Cummin), seeds. 
Mint, leaves 
Shallot, bulbs 
Sweet basil leaves 
Cinnamon 


Cuminum cyminum Linn. 
Mentha cordifolia opiz 
Allium ascalonicum, Linn. 
Ocimum basilicum 
Cinnamomum bejolghota 


fiB'iT/i'BuinTS rmiB'unjjfj 
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u'i'aaiiaiawys 

utjjianc 
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U'Mfl'naufil 

jjaibi 

inismMJjm 

•fomirina 

1 


tnwjvmwqj 

fmmqn 

irmihwa 

"LaSuMRius 


u'l-aaiatJu 

BaiJmvtJj 


^Uinn 


unoUmTuri 

imim 

in-MmiSViBTi 

WrmiUUll 


tma'i'jmtjjydow 

ih&nffi 
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